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Unloading Mules at the Hopper 


the 

finest 
Coffee 
in the 
World 


Use COLOMBIANS 
for Perfect Blends. 
Decidedly Milder . . . 
Definitely Superior. 





NATIONAL FEDERATION 
OF COFFEE GROWERS OF COLOMBIA 


Member of Pan American Coffee Bureau 
120 WALL STREET - NEW YORK 5, N. Y. 








A BAR-NUN User* Writes ... 
Weighs : "We have been most satisfiec with the oper 


Feeds ation and funstion of ycur BAR-NUN seigher 
° oS and Bag Feeder. Since we have put it inti 

0 ens Operation we have enjoyed greit. strides in 
r D ae reducing our production costs on cur cre 
Fills pound unit packiges. Them chine hie been 
es most efficient and has proved to be one of 
Ejects the most practical production fe tureeth-t 

ila we have seen offered inthis ccu'try te 


fill the needs of coffee pl:it ke 


THIRTY ONE-POUND es 
BAGS PER MINUTE! 








overweights! You can also make sub- 
stantial savings on your packet and one- 


pound bag packaging operations. 


The mechanically dependable BAR-NUN can 
easily produce up to 30 1-pound bags per 
minute, day after day. Better still, it needs 
only ONE-HALF of one operator’s time! It 
will maintain remarkable accuracy . . . Model 
No. 20: + 1/64 of 1 ounce guaranteed maxi- 
mum variation on 2!/, to 4 oz. packets .. . 
Model No. 25: + 1/32 of 1 ounce guaranteed 
maximum variation on 1/, and _ 1-pound 
weights. Model No. 26, with speeds up to 
26 per minute, will handle whole bean as well 
as ground coffee. 


Va can automatically eliminate costly 


There is rapidly growing interest, now, in bag 
packaging production. So, get complete in- 
formation on the BAR-NUN at once. Dis- 
cussing your requirements with our capable 
engineers incurs no cost or obligation. 


B.-Gum 


Engineers and Manufacturers Since 1872 


1312 SOUTH CICERO AVENUE, CHICAGO 50, ILLINOIS 


MAKERS OF: Gump Coffee Granulizers * Edtbauer-Duplex and Bar-Nun ‘‘Auto-Check’” Net Weigher 
¢ Bar-Nun Bag Feeders ¢ Ideal Green Coffee Cleaners * Draver Continuous Coffee Blending Systen 
¢ Magnetic Separators ¢ Elevating and Conveying Equipment 
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IS THE TIME TO 
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Are your operations flexible 
enough to follow your market 
when it shifts with Defense 
activities and 
the population 


MANY packers can answer the question out of their 
own experience. 

BURNS regional coffee-roasting plants have been 
set up as self-contained branch plants in virtually 
every section of the country. They have established 
enviable records in low-cost operation and profits 
earned. As efficient field units of their parent compan- 
ies, they have introduced new economies in distribu- 
tion, and have encouraged a broad policy of plant 
decentralization even during “normal” times. 

Easily the most popular choice is BURNS “one- 
man-operated” Plant 2301. It cai, be set up anywhere 
with a minimum of investment—and, in coffee-proc- 
essing operations, practically runs itself. A roasting 


MEMBER OF 


capacity of 10,000 lb. per 8-hour day can be main- 
tained, in less than 350 sq. ft. of floor space. One man 
can handle the roasting without difficulty. Any type 
of gas fuel or light diesel oil will serve for heating, and 
power consumption is extremely low. Plant 2301 con- 
sists of a No. 23 Thermalo Roaster (500 Ib. capacity), 
a Stirflex Cooler, a self-regulating Stoner, and all 
necessary auxiliary equipment for roasting. Other, 
supplementary equipment—perfectly geared to Plant 
2301 operations—can readily be installed. 

Familiarize yourself with BURNS regional coffee- 
roasting plants. Our Bulletin AZ2 provides a ground- 
work of information. Write for copies now. Or consult 
our engineers. 
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IT’S AN OPEN AND SHUT CASE 


— Nothing protects coffee like acan/ 


Cans guard coffee flavor— 


E right up until the last cup. 


Designed by packaging 
experts, Continental cans 
open easily, yet re-close tightly. They 
stand up to the rough handling of ship- 
ping and storing. They protect your sales, 


too. Your label can be lithographed on 


the can by master craftsmen in bright, 
true colors that stand out on the dealetr’s 
shelf. In the pantry they permanently 


remind users to buy your brand again. 


Our research staff is constantly seeking to 
improve on present packages and develop 
new packages for the coffee field. Check 


with Continental about your problems. 


CONTINENTAL © cAN COMPANY 


CONTINENTAL CAN BUILDING 
100 East 42nd Street, New York 17, N. Y. 


Eastern Division: 122 E. 42nd St., New York 17 Central Division: 135 So. La Salle St., Chicago 3 Pacific Division: Russ Building, San Francisco 4 
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AS 


ood Meats...Good Drinks.. 
and Favorite Foods 


need QED (leo Resins 


that seem to help sell your food 


and popularity by depending 


seasonings 
wwe their flavor 


1 quality. 


Norda makes the 
specialties. Impre 
on Norda care an 
OLEO RESIN GINGER (African) - 
OLEO RESIN GINGER (Jamaica) -- 
and other Oleo Resins 
iding excellence 
icum (Special Blend) 


oa Beautiful Bouquet 


_ Absolutely Pure 


of outstat 
n)...Caps 


Capsicum NF. (Africa 
Ginger NF. - 
_ Black Pepper 

ll details. 


Red Pepper -- .. Celery Standard 
Celery Special . . 


for samples, prices; fu 


Ask Norda now 


Nord (1 ESSENTIAL Olt AND CHEMICAL COMPANY, INC. 
; 601 West 26th Street, New York 1, N. Y- 
CHICAGO @ Los ANGELES @ ST. PAUL @ MONTREAL 

Ye LONDON °@ PARIS 


TORONTO @ HAVANA °¢ MEXICO CIT 
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SO years of 


—A GUARANTEE OF 


To the business and industrial communities of the United 

States and Canada, Canco’s pioneering in the future will 

mean what it has meant for the last 50 years: 
Not only better containers, but also new containers 
to meet the needs of our never-static economy... 
Plus improved methods of packaging and proc- 
essing, faster machinery, and the fulfillment of the 
vision of a research organization without equal in 
the field. 


In the distributing industries, Canco’s pioneering will 


continue to pay dividends in easier, safer, and more 


The sanitary can—most famous of 
all metal containers—made com- 
mercial canning of fruits and veg- 
etables possible—revolutionized 
the grocery business—changed 
America’s eating habits. 


| VEGETABLES 


CONTAINERS... . to help people live better 


The “Double-Tite” paint can ex- 
panded the paint business— 
brought ready-mixed paints to mil- 


lions by making it practical for 
these paints to be packed and 
shipped everywhere. 


The vacuum-pack coffee can—per- 
mitted roasters to protect from 
roaster to consumer the flavor and 
aroma of fresh-roasted coffee. 


COFFEE AND TEA 


Canco’s Paper Milk Container— 
gave tremendous impetus to store 
milk sales for dairies all across the 
country—allowed grocers to give 
housewives milk in a sanitary, easy- 
to-carry, One-way container. 





INDUSTRIES 


Crmco Lioneerin 


LEADERSHIP IN THE DAYS AHEAD. 


The meat can boomed the canned 
meat business— provided house- 
wives with a new and wide variety 
And to everyone who eats, patronizes a drugstore, drives ) of readily prepared meats. 

a car, maintains a home, serves in our armed forces— : 

Canco’s pioneering will continue to make possible a 

myriad of products .. . of better quality. 


economical handling of packaged goods. 


As we look ahead with determined resolve to the next 
half-century, we affirm this steadfast purpose: Canco will 
contribute even more to industry and government, and 
bring even better living to even more people. 

On this page are familiar containers of today pio- 
neered by Canco. 


An adaptation of the sanitary can, 
this container assured motorists of 
getting refinery-sealed motor oil. 
Gave huge boost to sales in service 
stations in every state. 


=> 


New York ¢ Chicago ¢ San Francisco 
Hamilton, Canada 


The salt container prevented exces- 
The beer can trademarked “Keg- <i 4 sive caking which took place in 
lined’’—the first non-returnable o the old-fashioned bags. The alu- 
container for beer and ale— . 4 minum pouring spout made easier 
brought new conveniences to beer a the housewife’s task. 
drinkers everywhere—lowered 
distribution cost. 


This container protected first-aid 
units of blood plasma in World 
War II. An adaptation of Canco’s 
tennis ball can. 
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COFFEE STARS IN 
CONTINUOUS PERFORMANCE 


That’s right! Week after week, month 

after month the Pan-American Coffee Bureau 
is playing to an audience of millions with 

a consistent, coast-to-coast advertising 
campaign. A top flight, tri-weekly radio show 
plus full-color advertisements in mass- 
market publications are keeping coffee in 

the spotlight the year around. 


Watch for our advertisements 

in Life, The Saturday Evening Post, 
Parade, This Week, American 
Weekly and other important 

Sunday Supplements. 


Lend an ear to Edwin C. Hill z 
in the “‘Human Side of the News’ — aon Seeieies a heppagaad a 
that’s our selling story in a nutshell. 
every Monday, Wednesday and By singing the praises of coffee in terms of 
Friday over 97 ABC stations. satisfaction and taste-appeal, we are 
‘ whetting America’s appetite for 
this best of all beverages. 


PAN-AMERICAN COFFEE BUREAU 


120 WALL STREET, NEW YORK 5, N. Y. 


BRAZIL ° COLOMBIA ° COSTA RICA * CUBA ° DOMINICAN REPUBLIC 
EL SALVADOR ° GUATEMALA ° HONDURAS ° MEXICO e VENEZUELA 
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AUTOMOTIVE 
SUPPLIES 


COSMETICS 


e CAN COMPANY 


wad recae; 111 Chambers St., St. Louis 6, Mo. 
Branch Factories: Arlington, Tex.; Rittman, O.; Turner, Kansas 


SALES OFFICES 
C. E. DOBSON, 819 Carondelet Bidg., New Orleans 12, la. ® C. CAN CO., 225 West 34th St., New York N.Y. &. C. MORRIS Co., 1125 Spring St., N.W. Atlanta, Ga. 
$. W. SCOTT, 906 McCall Bidg., Memphis 3, Tenn. E. F. DELINE CO., 224 W. Alameda, Denver 9, Colo. W. L. BENNETT, 126 S. Third St., Minneapolis 1, Minn. 
CAN SUPPLY CO., 1006 W. Washington Blvd., Los Angeles, Calif. C. J. TAUGHER, 1628 W. Wisconsin, Milwaukee 3, Wis. 
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MEMBER OF 


NEA 


THE GREAT ATLANTIC & PACIFIC TEA CO. 


IMPORTERS, ROASTERS, RETAILERS 
OF FINE COFFEE 


Represented in 


BRAZIL AND COLOMBIA 
By the 


AMERICAN COFFEE CORPORATION 














See Quality Brazilian Coffees — 
PRUDENTE FERREIRA 


COMISSARIA E AGRICOLA, S. A. 


EXPORTS 


Rua do Comercio, 26, P. 0. Box 639 Fazenda Maragogipe, P. 0. Box 223 
Santos — Brazil Rolandia — Est. do Parana, Brazil 


Cable Address: “PRUFER” 


Director-President: Dr. Oswaldo Prudente Correa Director-Manager: Dorival Guimaraes Silveira 


Director-Superintendent: Ulysses Ferreira Guimaraes Attorney: Lamartine Ferreira de Albuquerque 
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Exporter P.O. Box Cable 


ANDRADE FERNANDES & Cia. Ltda. 552 - Camafer 


Comercial ANTONIO PEREZ S. A. 1185 - Canpesa 
Comissarios e Exportadores BARROS S/A 1047 - Araqua 


Com. e Exp. COELHO-JUNQUEIRA, S. A. 92 - Junco 


COMPANHIA PAULISTA de Exportacao 704 - Copaulex 
Companhia FINANCIADORA Com. e Exp. 887 - Financial 
Exportadora JUNQUEIRA MEIRELLES, S.A. 444 - Bracafe 
LEITE BARREIROS S. A. Com. e Exp. 387 - Chavantes 
Companhia LINENSE de Exportacao 307 - Linense 
MILLON, BARRIONUEVO S. A.-Com.e Exp. 1035 - Milbar 
Casa Exportadora NAUMANN, GEPP, S. A. 22 - Orectic 


NIOAC & Cia. Ltda. 186 - Monica 


The market 
is always ripe 


for 


Santos Quality Coffees 


Use More 


SANTOS 


Cia. Agricola PAES DE BARROS 814 - Capaba 


A. M. PARREIRA & Cia. Ltda. 793 - Ampar 
Companhia PRADO CHAVES Exportadora 86 - Pracha 


PRUDENTE FERREIRA, Com. e Agric. S. A. 639 - Prufer 


S. A. REBELLO, ALVES, Com. e Exp. de Cafe 605 - Rebello 


RIBEIRO, CARVALHO & Cia. Ltda. 225 - Rica 


ROSATO S. A., Com. e Exp. 200 - Astro 


ROSATO, RATTO & Cia. Ltda. 530 - Araute 
Exportadora SANTOS-PARANAGUA Ltda. 1137 - Sanpara 


SILVEIRA, FREIRE & Cia. Ltda. 352 - Silver 
t 

Sociedade SUL AMERICANA Exportadora Ltda. 760 - Sulamex 

TOLEDO ARRUDA - Com. e Exp. S. A. 1.142 - Toarruda 


VIDIGAL PRADO, Com. e Exp. S. A. 453 - Vidigal 
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sales are up! thanks to 


GAIR 
9 MULTICOLOR CARTONS 


GAIR multicolor cartons are winning 


enthusiastic acclaim everywhere with 


dealers, consumers and manufacturers. 


These smartly designed multicolor cartons 
are solving packaging problems for many 
manufacturers who are as meticulous 
about their packaging as they are about 


their famous products. 
@ 


Sales, profits and prestige are increased 
with the SELL-ON-SIGHT appeal of GAIR 


ral i iitee) (olameelarelil 


WRITE TODAY for samples 
and technical information 


ROBERT GAIR COMPANY, INC., 15 
PAPERBOARD * FOLDING CARTONS * SHIPPING CONTAINERS 
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YOURS for the asking 


The booklets listed below contain special- 
ized, detailed information on various sub- 
jects. This literature is yours for the 
asking. Merely fill out the coupon and mail. 


]—corree MAKERS 

Complete information on the restaurant, 
and fountain line of Vaculator coffee 
makers is covered in this eight-page illus- 
trated booklet. Details are given on auto- 
matic gas fountains, heavy duty electric 
ranges, with snap-in elements, an “‘econ- 
omy” electric line and a high speed gas 
line. Ranges are in sizes from two to six 
burners. Hill-Shaw Co., 311 N. Desplaines 
St., Chicago 6. 


2a CLOSERS 

Tust issued is a new brochure which 
gives complete information about Union 
Special equipment for filling closed bags. 
Data is included on sewing heads, columns, 
tables, conveyors and accessories. A packer, 
knowing his daily capacity, bag sizes, 
weights and type of closure required can 
quickly locate in handy charts the exact 
equipment to fit his particular needs. 
Union Special Machine Co., 490 North 
Franklin Street, Chicago 10, Ill. 


3 —MODERN FILLING MACHINES 

This illustrated, four-page folder de- 
scribes various kinds of filling machines 
developed for today’s packaging require- 
ments. Among the machines are universal 
fillers, automatic augar feeds, automatic de- 
plex units, automatic tight wrappers and 
others. Stokes and Smith Co., 4900 Sum- 
merdale Ave., Philadelphia 24. 


4—corree, COCOA AND PEANUT 
MACHINERY 

Pamphlets and circulars describing the 
low temperature process of roasting coffee 
which has been extended to continuous 
roasting machines for peanuts and cocoa 
beans; also circulars on machines for clean- 
ing these commodities. A new brochure 
covers the ““Thermalo” process of roasting 
Booklet on Granulators also available. 
Jabez Burns & Sons, Inc., 11th Ave. and 
43rd St., New York 18, N. Y. 


5. SHIPPING CASE HANDBOOK 

Every user of corrugated or solid fibre- 
board boxes will want this handbook, pre- 
pared by the Fibre Box Association. In- 
cluded are specifications, carrier rules—rail- 
road, railway express, motor carrier, ait 
cargo, parcel post—and other data. Copies 
are being made available without charge 
by the Robert Gair Company, Inc., 155 
East 44th Street, New York 17, N. Y. 


6- COFFEE MILL 

A booklet describes a new type roller 
mill said to grind coffee in such a gentle 
manner that no heating of the coffee occurs 
to affect quality or flavor. Moore Dry 
Dock Co., Industr’al Machinery Division, 
Foot of Adeline St.; Oakland 4, Cal. 


SPICE MILL PUBLISHING CO. 
106 Water St., New York 5, N. Y. 


Please send me the booklets whose numbers | 


40 §O 6 


I have checked: 


Io Sc 30 


Es ERIE AON WHI CHINO eouuer Cen teen MMPS eer 


RGR Bs pectaitereccesateacernticecntemcononecesias 
City and State.. 
Signature.. 
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| Lipton opens new plant 


| lishing Co., 106 Water St., New York 5, N. Y. 
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More tea from British East Africa .... 54 
U.S. tea imports jump 19.3% 
Packaging highlights 
‘ews about events in cans, 
cartons and paper bags 
Flavors from domestic crops 
Part three of an increasingly 
important subject in 1951 


Ceilings on green coffee 
Protect green margins, ease 
roaster squeeze, trade asks 
The aroma of coffee ...............0.00065 : 
Part Two of a comprehensive 
survey of research knowledge 
Coffees from Africa 
The output is up—and will 
continue growing, it’s stated : ” 
A guide to premium planning Developments in spices . 
Check these factors before- 
hand, to save headaches later 
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“Partnership marketing” enters 
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Protect green margins, ease roaster 


hardships, trade asks ESA 


After only two weeks under the general price freeze, green 
coffee was shifted last month by the Office of Price Stabili- 
zation to a “‘tailored’’ dollars-and-cents basis. 

The shift came with the issuance by OPS on February 12th 
of Supplementary Regulation 3 to the General Ceiling Price 
Regulation. The new ruling did the following: 

* Fixed a ceiling of 55.50 cents on Santos 4's, solid bean, 
greenish strictly soft. 

* Put a ceiling of 60.50 cents on washed Colombian Ex- 
celsos, usual good quality. 

* Made both these ceilings ex-dock U.S. port of arrival, 
net delivered weight, net cash. 

* Declared these ceilings include the usual brokerage or 
commissions. 

* Provided a base period—January 10-23, 1951—to 
figure differentials for other grades, qualities and ports of 
shipment. 

* Indicated that differentials on futures were to be set by 
the New York Coffee and Sugar Exchange, on actuals by the 
seller in accordance with his customary differentials for the 
period. 

When ceilings become floors 

Coffee trade reaction to Supplementary Regulation 3 was 
prompt and vigorous. Sparking this réSponse was a market 
situation which threw a quick spotlight onto a glaring weak- 
ness in the new ruling: 

When asking prices in the producing countries rose close 
to ceiling levels, no room was left for equitable margins for 
green coffee importers, jobbers, brokers and agents in this 
country. 

Roasters, with their prices still frozen under the General 
Ceiling Price Regulation, were also in a squeeze. They were 
caught with their prices based on costs considerably below 
the levels of the official ceilings. 


“Quick ceilings on two grades 


helpful, but hardship cases 


need correction”—Bartlett 


“The quick, intelligent action taken by Mark McMahon 
in establishing ceiling prices on the most important 
growths of coffee was very helpful to the industry,” de- 
clared Earl P, Bartlett, president of the American Coffee 
Co., Inc., New Orleans, a director of the National Coffee 
Association and former president of the New Orleans 
Green Coffee Association. 

“At least we were permitted to function although hard- 
ship cases were brought about which require correction. 
This, I feel sure, will be forthcoming at the earliest 
possible moment governmentwise—which, however, in- 
dustry considers a snail's pace. But that is government. 


The board of directors of the National Coffee Association, 
meeting in Chicago to weigh the problems posed by the 
general wage-price freeze and the supplementary green 
coffee ceilings felt the direct approach to the Economic 
Stabilization Agency should be through a coffee industry 
advisory committee. 

“The publication of specific price ceilings cn green coffee 
has caused grave difficulties and inequities in the green and 
roasted branches of the coffee industry, which may affect the 
distribution of the product to the consumer.” NCA President 
James A. DeArmond wired Price Stabilizer Michael V. Di- 
Salle. ‘‘We urge, therefore, the necessity for appointing an 
industry advisory committee at the earliest possible moment 
to the end that an early solution may be found and the 
efficient operation of the industry assured.” 


Ask corrective actions 


In New York City, a membership meeting of the Green 
Coffee Association had declared in a unanimous resolution 
that under Supplementary Regulation 3 green coffee firms 
were without protection for ‘their fair and equitable compen- 
satory margins for economic services rendered.” The reso- 
lution urged the NCA board, meeting then in Chicago, to 
“take corrective action with the proper governmental agencies 
at once.” The resolution also suggested that adjustments 
include “fair and equitable compensatory margins for the 
roasting trade’’. 

For a short period after Supplementary Regulation 3 was 
announced, asking prices in the producing countries were 
scraping against ceilings and green coffee firms were finding 
out what such a situation meant. 

Members of the trade pointed out that under the stated 
ceilings, when Brazils sell at 53.25 cents or more, f.o.b., no 
room is left to compensate green coffee firms at this end for 
their services. Importation costs are about 210 points. 


"To my mind the greatest amount of harm being done 
to coffee is brought about as a natural flow of action 
resulting from ceilings being placed on our, or any other, 
commodity. That is, the wholesaler grocer, in self pro- 
tection, immediately adds all the mark-up he can add to 
his highest current cost price in order to establish his top- 
most ceiling price and the retail grocer for the same 
reason does the same. Consequently, for the first time, 
the housewife is getting pains from sudden, sharp ad- 
vances in coffee prices which are hitting her smack be- 
tween the eyes. She has become accustomed to advances 
in coffee prices but she is not accustomed to the jolt she 
has just received or is about to receive. 

“It is to be hoped that the situation will begin to clear 
before long. We have been reading that Mr. DiSalle 
would announce a normal mark-up figure for the whole- 
saler and retailer in a few days. He said this some time 
ago. We need quick action.” 
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“Nothing to fear from reasonable 
regulation in time of emergency, 
despite uncertainty”—Ganucheau 


“They tell the story of an old colored boy walking 
down Main Street, obviously in a daze, wearing a halter 
around his neck.” commented W. J. Ganucheau, Jr., of 
the F. D. Wilcox Co., Inc., New Orleans, former presi- 
dent of the New Orleans Green Coffee Association and 
currently a director of that organization. ‘The officer on 
the beat judged him to be a rather suspicious character 
and questioned him about the halter. His reply was: 
Cap, I'm so confused I don’t rightly know whether I 
found a halter or lost a mule. That, possibly, is apropos 
today. 





“Seriously, however, those of us who remember O.P.A. 
and the controls of World War II recall that our be- 
ginnings in 1942 were, speaking generally, very similar to 
those of today. We had, if I remember rightly, only three 
basic ceilings but many problems and even more question 
marks. In time, problems were solved, all questions 
answered and our industry operated efficiently and with a 
considerable degree of success. 

“Generally, the past is a reasonably accurate criterion 
of the future. Therefore it is my firm opinion that our 
industry, or any industry as adaptable and cooperative as 
ours has nothing to fear from reasonable regulation in 
time of emergency. We may not approve of the principle, 
but we still have nothing to fear. 

"True, for the moment we are beset by many un- 
certainties, and uncertainties are always worrisome but, as 
in the past, time will take care of these.” 


evenevosuonsssonvesevenn ante tsenavevecndansnyvtnatyncenverennsuoseeeansuccevannsaneoreenen 


Simple addition demonstrates that at such asking prices, 
green margins just cannot exist. 

A similar situation developed with Colombians when they 
were offered at about $89 a bag for prompt shipment. 

Prices softened somewhat after the initial period, easing 
the pressure. But the New York City Green Coffee Associ- 
ation continued to urge corrective measures. 

The organization charged in a letter to Mark L. McMahon, 
chief of the imported foods section of ESA, that there is 
evidence certain producing countries are construing the 
ceilings to be floors, without margins for importers, jobbers, 
brokers and agents here. 

Ways should be found by ESA to protect the margins of 
green coffee suppliers in the United States if such a situation 
develops, the association declared. 

Ceilings on roasted coffee 

Ceilings on roasted coffee remain subject to the general 
freeze, with each company figuring its ceilings from the 
highest prices at which they delivered their products during 
the base period of December 19th, 1950, to January 25th, 
1951. 

As this is being written, it is expected that retail sales of 
coffee, along with other foods, will be placed on a margin 
basis, similar to the mark-up retail ceilings put into effect on 
200,000 hard and soft goods items. 

Similar action on roasted coffee at wholesaler and roaster 
levels was not expected in the immediate future, according 
to Washington sources. 

NCA President DeArmond pointed out at the Chicago 
board of directors meeting that freezing of green coffee 
prices in the same period as prices on the roasted product 
created grave difficulties for the processors. 

He explained that green coffee prices were frozen at the 
highest point reached during the long upward movement 
starting in late 1949, while process@rs’ prices were frozen at a 
level based on costs 40 to 60 days before, several cents below 
then current prices. 

Mr. DeArmond said there was every indication the diffi- 
culties could be cured if the green coffee market declined 
somewhat in the period ahead. 

The domestic coffee industry is anxious to avoid any in- 
crease in prices to consumers, he declared, adding that at 
the prices set for green coffee, sufficient supplies should be 
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available to furnish an adequate amount for the American 
consumer, 

Those roasters whe took two advances during January, 
prior to the general freeze, were in a relatively better position 
than the firms which did not. Among the latter are 
instances of serious hardship cases, but it was believed these 
firms would not be permitted to adjust their prices to a 
normal relationship with competitors until the industry 
advisory committee is set up. 

Roasters supplying the restaurant and _ institutional field 
are in an especially bad situation, since the biggest firms 
in this market had not advanced prices as in the grocery 
end, and other suppliers had delayed advances in order to 
maintain their competitive positions. 

Some sources indicated they would like to see no ceilings 
on green coffee and none on roasted coffee, except on the 
retailers’ shelves. They felt this type of ceiling would 
provide control with least confusion and red tape. 

If asking prices in the producing countries rise again to a 

(Continued on page 30) 


DIFFERENTIALS FOR GRADE, QUALITY, 
POINT OF DELIVERY SET BY EXCHANGE 

One day after Supplementary Regulation 3 to the 
General Ceiling Price Regulation was issued, the board 
of managers of the New York Coffee and Sugar Exchange 
established differentials for grade, quality and point of 
delivery for the base period January 10-23, 1951, as called 
for in the ruling. 

Here are the differentials set by the Exchange: 

Beiween the price ex-dock and the price ex-licensed 
warehouse — .28 cents per pound. 

Differentials for grades of coffee under Contract “S’: 
Standard Grade No. 2 — 100 above; No. 3 — 50 above; 
No. 4 — basis; No. 5 — 100 below; No. 6 — 250 below. 

Differentials for ports of shipment under Contract ‘'U"’: 
Santos — basis; Paranagua — minus 100; Angra dos Reis 
— minus 50; Rio de Janeiro— minus 50. 

Differentials for grades; for Santos, Paranagua, Angra 
dos Reis and Rio de Janeiro: No. 2— plus 75; No. 3 - 
plus 50; No. 4— basis; No. 5— minus 50; No. 6— 
minus 100. 


1s 











A Safe 


Combination 


Our exceptional connections in the producing coun- 
tries and an efficient and conscientious nation-wide 
organization in the United States combine to pro- 


duce a superior green coffee service. 


It pays to trade the "Ruffner Way” 
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The aroma 


of coffee 


Part 2 of a comprehensive survey 


of knowledge on the subject 


By R. W. MONCRIEFF, B.Sc., F.R.L.C. 


Whereas Erdmann’? had thought that the aromatic prin- 
ciple of coffee was a nitrogenous compound, and Bern- 
heimer'! had believed it to be a derivative of a phenol, it 
was reported in B.P. 260960"* that the substance on which 
the aroma of coffee essentially depended was a sulphur com- 
pound of the mercaptan series, in which the mercaptan group 
was linked to a heterocyclic nucleus. In addition it was 
thought that oxysulphides were formed by the reaction of 
aldehydes and ketones with the mercaptans and that such 
oxysulphides also were important constituents of the coffee 
aromatic principles. OH 


R.CHO + R°’SH +> RCH 
SR® 
Aldehyde Oxysulphide 

It was appreciated that furfuryl mercaptan was the most 
important individual constituent of the coffee aroma, but it 
was believed that it could be satisfactorily substituted by 
various other synthetic mercaptans; an example of these was 
to be found in benzyl mercaptan. It appeared, too, that the 
volatile products collected from the roasted and ground coffee 
also contained some hydrogen sulphide. This might well 
have been formed by decomposition of other sulphur-con- 
taining products; it seems rather unlikely that free sul- 
phuretted hydrogen could be present in coffee. The inventors 
of B.P. 260,960'* noted that when artificial coffee oils were 
compounded, the flavor could be considerably changed by the 
addition of small quantities of hydrogen sulphide, which was 
believed to react with the aldehydes and ketones present. 

Probably next to the mercaptans in importance came the 
diketones, e.g., diacetyl and acetylpropionyl, and these sub- 
stances were believed to be formed only during the roasting, 
i.e., they were not present in the original coffee. 

Given the essential mercaptans, especially furfuryl mer- 
captan suitably diluted and the diketones to provide the es- 
sentials of the coffee odor, the flavor could be shaded over 
a considerable range by the addition of other components. 
The inventors of B.P. 260,960'° give many examples of 
formulae for artificial coffee oils—that which follows is fairly 
representative: diacetyl, 1 part; acetylpropionyl, 4 parts; 
methyl ethyl acetaldehyde, 4 parts; acetaldehyde, 3 parts; 
a-methyl furfurol, 2 parts; furfurol, 1 part; pyridine, 3 parts; 
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* octyl alcohol, 0.3 part; thioguaiacol, 0.4 part. 


isovaleric acid, 2 parts; phenol, 1 part; isoeugenol, 1 part; 
guaiacol, 0.5 part; a-methyl cyclopentenolone, 0.5 part; 
methyl mercaptan, 0.6 part; furfuryl mercaptan, 0.3 part; 
This recipe 
bears a close resemblance to that later given by Dyson.1* 

As it is very difficult to reproduce exactly the shade of 
flavoring which a particular kind of coffee may have, it is 
sometimes necessary to add some natural coffee to the syn- 
thetic product, to round off the flavor. This procedure is 
similar to that which is often adopted in the case of per- 
fumes. A rose oil will be built up from synthetics, but to 
give it the required distinction, perhaps ten per cent of 
natural otto will be added to it. 

The artificial coffee oils could be used for a variety of 
purposes, for aromatizing foods and delicacies, the impreg- 
nation being effected either with vapor or with liquid. In 
other cases substitute coffee was made, e.g., 100,000 parts 
of “corn coffee’’—that is, substitute coffee prepared from 
burnt grain such as wheat, rye and the like—may be exposed 
to the action of vapors of methyl mercaptan and furfuryl 
until the required aroma has developed; 0.3 parts of furfuryl 
mercaptan and 0.5-0.8 parts of methyl mercaptan are suffi- 
cient for this purpose. The aromatizing may be carried out 
at 50-60°C. 

A Mocha or liqueur coffee, a sweet alcoholic beverage like 
other liqueurs, such as créme de menthe, but having a coffee 
flavoring, may also be prepared from the artificial oil of 
coffee. 

The work carried out by Internationale Nahrungs und 
Genussmittel A. G. on the extraction of the aromatic prin- 
ciples from roasted coffee and on the analysis of these 
products was followed by a description which they gave'* 
ef a method for synthesizing mercaptans of the furfuryl 
series. 

This synthesis started from furfural which is readily ob- 
tainable from the distillation of the bran and husks of grain. 
If furfural is treated with the sulphide or hydrosulphide of 
an alkaline or alkaline earth metal or of ammonia it is con- 
verted into furfuryl disulphide; the conversion is most con- 
veniently carried out in dilute alcoholic solution. The product 
is a colorless oil, which is separated from the reaction mix- 

(Continued on page 42) 
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Coffee Exports from Africa 


(in bags of 60 kilos) 
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+ French Wost Africa includes - Ivory Coast, Mauritania, Dahomey, Sudan, Guinea, Senegal 





Edw. Schluter & Co., Ltd. 


aueesetnat 


Coffees from Africa 


Expansion is continuing, reports Edm. Schluter & Co. Ltd., London 


“Up to date, Africa has owed everything to European en- 
terprise. Our past connection is the record of men who 
risked their capital and their lives, and frequently lost both 
in the effort to develop that country. They built up the sub- 
sequent success which we see today, and it is surely true to 
say that, while success in business means profit to the person 
who is in charge of it, it is difficult to conceive any business 
being run successfully without benefiting the community in 
which it functions.” 

LorRD MILVERTON 


In reviewing the progress of an industry in Africa and in 
considering its future, it is no longer enough to set down 
merely facts and figures, and to think only in terms of crops 
and climates. The latent possibilities are enormous; some of 
the dangers which threaten their realization are already acute. 

Lord Milverton—an erstwhile colonial governor—reminds 
us of what the present and the future owe to the past, which 
has laid the foundations of cooperation and integration of 
effort so essential to colonial progress. The material crisis 
in Africa, as in certain other parts of the world, now con- 
cerns the ability to increase food and other production to keep 
pace with the increase in population. The alternative lies be- 
tween water and soil conservation on the one hand and 
famine on the other. 

In other spheres, the future depends upon three things: a 
spreading of the influence of spiritual values; the preven- 
tion of internal conflict; and a sound sociological structure 
being established in line with economic development. 

The notes which follow illustrate but one very small aspect 
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of European enterprise in putting Africa on the economic 
map. African coffee, almost unknown in 1900, worth £2 
million in 1930, will yield £100 million this year. 

It is as true today as it was 20 years ago, with coffee as with 
other crops, that the successful development of the industry 
everywhere is completely dependent on the harmonious co- 
operation of the two races representing administrative and 
technical skill on the one hand and labor on the other. In 
most coffee areas it is very noticeable that the closer the de- 
gree of European supervision, or the longer the Africans’ ex- 
perience of it, the better the coffee. The same is true in the 
much wider context of political and economic progress in 
Africa. 

There is ample evidence elsewhere of how politics can 
bedevil flourishing industries and how the premature abdica- 
tion of responsibilities can retard those whom it aspired to 
advance. There is fortunately little immediate danger of 
this in Africa, though long-term prospects are less certain; 
but it has a direct bearing on the chief problems facing the 
coffee-producing countries. 

It will take the resources and skills of all to overcome these 
difficulties, and it is heartening to note that in November 
the first session of the Scientific Council for Africa South 
of the Sahara took place in Nairobi. Delegates representing 
all the territories were present to consider proposals for scien- 
tific collaboration, and it is reasonable to hope for an in- 
creasing measure of interterritorial cooperation in the future 
on matters such as water-conservation and soil erosion, which 
affect the well-being of plantations and food crops. 

(Continued on page 33) 
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A guide to premium planning 


These suggestions, compiled as a Premium Plan Book by 
Libbey Glass, a division of the Owens-Illinois Glass Co., 
have been designed to serve as a reference guide to a better 
understanding of the basic fundamentals of premium mer- 
chandising. —Ed. 

Definitions 

Here are definitions of terms commonly used in premium 
merchandising: 

“Combination sale’’—Merchandise sold 
with a product at one price for both items. 

“Continuity deal” —By continuing to purchase a certain 
product, the purchaser can build up or assemble a “set.” 

“Coupon or token’’—Is the evidence used to show pur- 
chase of a product or products. 

“Free offer’’—A premium deal whereby the premium item 
is given away free of charge. 

“Loading deal’’—A promotion that increases the usual 
unit of sale to the customer or dealer. 

Mail in’’—Required coupon or token mailed in with or 
without cash to secure premium item. 

“Over the counter’—Delivery of premium item at point 
of sale. 

“Purchase privilege''—The customer is given the privilege 
of purchasing a premium, usually at less than market prices, 
with the purchase of the product being promoted. 

“Semi-self liquidating’’—Additional cash required to ob- 
tain premium, but only covers partial cost of premium item. 

“Self liquidating’’—A premium deal whereby the premium 
is optional, but requires additional cash—the amount of 
which completely covers cost and distribution of the premium 
item. 


in combination 


Purposes 
. To introduce new products. 
. To introduce products in new territories. 
introduce products in new outlets. 
increase the unit of sale to each customer. 
increase the unit of sale to the retailer. 
increase the frequency of purchase. 
effect continued purchase of a product. 
increase off-season sales. 
meet or offset price competition. 
10. To lessen substitution of a product. 
11. To strengthen special sales drives. 
12. To sell a number of products under the same brand 
name. 
13. To procure support of distributors and their salesmen. 
14. To speed up the sale of slow-moving or distress mer- 
chandise. 
15. To obtain interest in the product of a specific con- 
sumer class. 
16. To check effectiveness of advertising programs—news- 
paper, magazine, radio. 
17. To augment store traffic. 
18. To employ as a door opener—house to house selling. 
19. To obtain good display space in retail outlets. 
20. To utilize as prizes in sales contests. 
Steps 
Steps in planning a premium promotion include: 
1. Purpose—Decide the purpose the premium offer is to 
accomplish. 
2. Season and duration of promotion—Determine the sea- 
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Premium "Classification" Chart 
Q. Mail-in request 
1. Offer 


Premium item furnished if re- 
Premium item given 


ested by mail. 
Free " 
free of charge. No 





b. Visit Dealer Store 


Premium item can be obtained 
only by visit to store. 


C. Accept Demonstration 


Premium item given if indi- 
vidual does something such as 
accept demonstration. 


a. “Over the Counter” 


Premium item given with pur- 
chase of product at point of 
sale. 


b. Redemption Station 


Premium item obtained from 
centrally located place in re- 
demption for coupons or 
tokens. 


C. “Loading” Deal 


Premiums given dealer at no 
extra cost if minimum quantity 
of product ordered. 


@. Coupons plus Cash 


Premium can be purchased 
with coupon or token plus 
extra cash. 


b. Punch Card Plan 


Premium can be purchased 
when requirements of Punch 


Card fulfilled. 
C. Minimum Dollar Sale 


Premium can be purchased it 
requirements of minimum dol- 
lar sale fulfilled. 


purchase required. 


col 


Combination 
Offer 


Premium item auto- 
matically given or sold 
with purchase of pro- 
duct. 








Purchase 
* Privelege 


Purchasers of product 
given option to obtain 
premium for additional 
cash outlay. Box tops, 
coupons, etc., may or 
may not be required. 





son and the length of time the promotion is to run. 

3. Total budget—Set up the total budget for the premium 
deal. This can be done in the same manner as in preparing 
advertising budgets for other media. 

4. Break-down budget—Apportion the total budget into 
the amount to be spent for the premium item and the amount 
to be used in advertising, merchandising and promoting the 
deal. 

5. Expense per unit sale—Fix the expense per unit sale 
of your product that you want to spend for the premium 
item. 

6. Type of premium plan to use—Decide on the type of 
premium promotion plan best suited to achieve your pur- 
pose. Free offer, self or semi-liquidating and how offer is 
to be made. 

7. Premium item—Select the premium item or items for 
testing purposes. 

(Continued on page 44) 





Here's text of Supplementary Regulation 3 


Following ts the official text of Supple- 
mentary Regulation 3 to the General 
Ceiling Price Regulation, providing ceiling 
prices for green coffee and raw cocoa 
heans. Section relating to soybeans, soy- 
hean oil meal and dressed hogs have been 
deleted from the text for presentation 
here 

GCPR Supp. Reg. 3 

FOOD, AGRICULTURAL AND 

RELATED COMMODITIES 

Pursuant to the Defense Production 
Act of 1950 (Pub. Law 774, 81st Cong.), 
Executive Order 10161 (15 FR 6501), 
and Economic Stabilization Agency 
General Order No. 2 (16 FPR 738), this 
Supplementary Regulation 3 to the 
“General Ceiling Price Regulation (16 
FR 808) is hereby issued. 

\ statement of the considerations in- 
volved in the issuance of this supple- 
mentary regulation is contained in the 
attached appendix 
Sec 

1. Ceiling prices for all sellers (other 
than retailers) of certain processed and 
unprocessed agricultural commodities. 

2. Adjustments in ceiling prices ap- 
plicable to certain sales of dressed hogs. 

Authority: Sections 1 and 2 issued 
under Sec. 704, Pub. Law 774, 81st 
Interpret or apply Title IV, 
Pub. Law 774, 81st Cong., EF, O. 10161, 
Sept. 9, 1950, 15 FR 6105. 

Section 1. Ceiling Prices for All Sell- 
ers (Other Than Retailers) of Certain 
Processed and Unprocessed Agricultur- 
al Commodities. 

(A) Ceiling prices for green coffee 
and raw cocoa beans. Your ceiling 
price for any of the commodities listed 
below shall be the price des‘gnated for 
the commodity adjusted for your dif- 
ferentials for grade, quality and point 
of delivery which existed on the date 
shown opposite the designated price 
If prices are designated for more than 
me commodity exchange, you must 
select the price at the exchange cus- 
tomarily used by you as a basis for de- 
termining your ceiling prices. The des- 
ignated prices are for sales to a bulk- 
quantity, or large volume class of pro- 
ducer. You shall make your customary 
adjustments to reflect any cost differ- 
ences attributable to sales of smaller 
volume or at different levels of dis- 
tribution. With however, to 
transactions on the exchange, you are 
subject to the terms and differentials 
established by the applicable commodity 
exchange for such date instead of to 
your own differentials 

Commodity, exchange, delivery point 
and terms, grade and quality, price per 
pound, and price date or range of dates 


Long. 


respect, 


follow 
Coffee—New York Coffee & Sugar 
Exchange.—U. S. ports of arrival, ex 
dock, net delivered weight, net cash. 
Price includes usual brokerage or com- 
missions — grade and quality — actual 
Santos 4s solid bean, greenish strictly 
soft—55.50ce—Jan. 10-23, 1951 
Coffee—New York Coffee & Sugar 
Uxchange.—U. S. portsiof arrival, ex 


22 


dock, net delivered weight, net cash. 
Price includes usual brokerage or com- 
missions—Washed Columbian Excelsos 
actual usual good quality—60.5c—Jan. 
10-23, 1951. 

Cocoa—New York Cocoa Exchange 
—Basis ex dock New York or other 
United States port of arrival, net de- 
livered weight, net cash. Price includes 
usual brokerage or commissions. Basic 
exchange delivery quality main crop 
Accra, 38.375c, Dec. 21, 1950. 

Cocoa—New York Cocoa Exchange 
—Basis ex dock New York or other 
United States port of arrival, net de- 
livered weight, net cash. Price includes 
usual brokerage or commissions—basic 
exchange delivery quality superior 
Bahia — 38.375c — Jan. 23, 1951 

This supplement is effective immedi- 
ately 

Edward F. Phelps, Jr., 
Acting Director of Price 
Stabilization 
February 12, 1951. 
APPENDIX 
Statement of Considerations 

This supplementary regulation is be- 
ing issued to resolve certain problems 
relating particularly to food and agri- 
cultural commodities covered by the 
GCPR. It has been deemed procedur- 
ally desirable to treat these problems 
separately in a supplementary regula- 
tion to the GCPR. There are, more- 
over, sufficient provisions in the GCPR 
useful to the pricing of such commodi- 
make it advantageous to 
connection with the 


ties. as to 
maintain this 
GCPR. 

It is presently contemplated that the 
issuance by the director of price stabi- 
lization of tailored dollars-and-cents 
regulations will replace as rapidly as 
possible the pricing provisions of this 
supplementary regulation. 

Section 1. Ceiling Prices for All Sell- 
ers (Other Than Retailers) of Certain 
Processed and Unprocessed Agricultur- 
al Commodities. Section 1 of this sup- 
plementary regulation provides ceiling 
prices for specified agricultural com- 
modities sold on certain commodity ex- 
changes, and is intended to alleviate 
trading problems on these exchanges 
resulting from the issuance of the 
GCPR. These problems, although an- 
ticipated in part, could not be avoided 
in a general freeze of prices, 

It is also designed to enable persons 
selling other than on the exchanges to 
determine their specific prices in rela- 
tion to the prices designated for the 
exchange. 

Exchange problems arose with re- 
gard to the commodities above parity 
because: (1) some individuals had 
lower ceiling prices than others and 
could not compete in the market; (2) 
other individuals had not traded in the 
base period of the general freeze and 
the ternative provisions provided in 
the GCPR did not offer a practicable 
means for providing these sellers with 
ceiling prices; and (3) sales of these 
commodities by their producers were 


exempt, which created a tendency to 
sell around the exchange and disrupt 
normal channels of distribution. 
Contract Grades 

Section 1 designates for each of 
the commodities listed therein an ap- 
propriate ceiling price for contracts 
grades. Sellers on the exchange will 
take this price as their ceiling adjusted 
for grade, quality and point of delivery 
according to the rules of the applicable 
exchange. 

Other sellers will determime their 
ceiling prices by taking the designated 
price to which their prices were related 
and adjusting it for their differentials 
for grade, quality and location which 
existed on the date of the designated 
price. 

Except for soybeans and soybean 
oil meal, the specific prices designated 
for the various commodities listed are 
a translation into specific prices of the 
ceiling prices of individual sellers 
established under the GCPR. The high- 
est prices qucted on the various ex- 
changes for sales completed during 
the base period were taken in those 
cases where it was found that such 
prices reflected the general level of the 
ceiling prices of individual sellers . 

In the judgment of the Director of 
Price Stabilization the ceiling prices 
established by Section 1 and 2 of this 
supplementary regulation are generally 
fair and equitable and are necessary 
to effectuate the purposes of Title IV 
of the Defense Production Act of 1950. 

So far as practicable the Director of 
Price Stabilization gave due considera- 
tion to the national effort to achieve 
maximum production in furtherance of 
the objectives of the Defense Produc- 
tion Act of 1950 to parity prices and 
the other minimum requirements of 
the law including prices prevailing 
during the period from May 24, 1950, 
to June 24, 1950, inclusive, and to rele- 
vant factors of general applicability. 

Although special circumstances have 
reduced impracticable consultation with 
formal industry advisory committees, 
including trade association representa- 
tives, the provisions of this supple- 
mentary regulation have been presented 
to, and generally approved by, persons 
representing substantial segments of 
the various industries affected. 


Text of Supplementary 
Regulation 2 


(Following is the offictal text of Sup- 
plementary Regulation 2 to the General 
Ceiling Price Regulation. It’s of particu- 
lar interest to coffee roasters who are not 
covered by Supplementary Regulation 3 
and must still figure their ceilings under 
GCPR) 

The General Ceiling Price Regula- 
tion is amended in the following re- 
spects: : 

Section 3 is amended to read as 
3 General ceiling prices—(a) 
(Continued on page 71) 
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What records must you keep 


to comply with the General 


Ceiling Price Regulation? 


The Office of Price Stabilization last month reminded all 
businessmen subject to the General Ceiling Price Regulation 
of the records they must prepare and have available, as of 
March Ist. 

All sellers under the General Ceiling Price Regulation must 
maintain base period records specified in Section 16. These 
include (1) records showing prices charged for goods ot 
services delivered or offered for delivery during the base 
period, December 19th, 1950, through January 25th, 1951; 
(2) a statement showing all categories of commodities or 
services delivered or offered during the base period; (3) a 
ceiling price list of commodities or services in each category 
delivered or offered during the base period; and (4) a state- 
ment of the seller's customary price differentials during the 
base period for terms of sale and classes of purchasers. 

Retailers and wholesalers are also required to keep records 
of the net cost of purchasing their goods at the latest date 
before January 25th, 1951. Instead of preparing ceiling 


price lists, retailers may record on their purchase invoices ' 


the price at which each commodity was delivered or offered 
during the base period. 

In addition to the base period records, records of current 
sales must be preserved for two years. These include the 
seller's customary records showing the prices currently charged 
for all goods and services. A seller must also prepare and 


preserve records indicating the basis for determining the 
ceiling price for goods and services not delivered or offered 
during the base period. Retailers are required to note on 
their purchase invoices the initial selling price and the 
section of the regulation under which it was established. 


Coffee Time, new carbonated coffee 
beverage, is launched in Boston 

Coffee Time, the new carbonated coffee beverage, was 
officially launched at a press reception at the Copley Plaza 
Hotcl, Boston, recertly 

The new beverage was inspired by New England's own 
Rudy Vallee who in his travels throughout the country 
had noted the needed and the definite market for a pure 
coffee drink. 

Discussions with Herbert A. Soble and Stanley Brown, 
of Boston, were followed by two years of intensive re- 
search. A special process was eventually devised whereby 
an extract of freshly roasted coffee cculd be successfully 
used for Coffee Time. 

Rudy Vallee is executive vice-president, Mr. Soble 
is chairman of the board and Mr. Brown is a director of 
the new Coffee Time Products of America, Inc. 

The first franchise for the product was recently signed 
with American Dry Ginger Ale, Inc., manufacturers of 
Moxie and Pureoxia beverages. 

Ireland has coffee ceilings, too 

We are not alone, Ireland, too, has price ceilings on 
coffee. 

Under the Prices and Charges (Standstill) Order, 1951, 
price control was extended to a number of food and other 
items, including coffee and coffee preparations. 
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End coffee price controls 
or revise them, Brazil 


conference asks U. S. 


Exclusion of coffee from price controls in the United 
States was asked by a conference held last month in Rio de 
Janeiro, with representatives of the government, agriculture 
and coffee associations from all the producing states, it is 
reported by Octavio Veiga, Santos correspondent of Coffee 
and Tea Industries. 

President at the conference was Horacio Lafer, Brazil's 
new minister of finance. 

That conference agreed on these points: 

1. That exporters, producers and state governments request 
the federal government to utilize its best efforts with the 
United States for exclusion of coffee from the price freeze 
order. 

2. That if the foregoing cannot b realized, the ceiling 
price be permanently revised. 

3. That in the event of an iternational emergency, freight 
rates remain unaltered. 

i. That the ceiling price on coffee be effective only on 
roasted coffee and not on green coffee. 

5. That stability be guaranteed for purchases of merchan- 
dise, such as fertilizers. 


6. That the Brazilian government adopt an anti-inflation- 
ary policy. 

7. That a minimum price be guaranteed for coffee. 

8. That a body be created to study coffee problems. 

9. That a rural bank be created, and lastly, coffee prop- 
aganda in the United States be intensified. 

President Vargas, commenting on the coffee ceilings, 
issued this statement: “As the ceiling price of coffee was 
fixed without first consulting the interested countries, it is 
against Resolution 15 of the Conference of Chapultepec. 
We should express our surprise and ask for a re-examination 
of the matter. I approve the suggestions of the memorial 
of coffee concerns, as a base for the studies being effected 
on this question.” 

Resolution15, regarding wartime price controls, resolved 
“that full opportunity for consultation be afforded by 
governments having such controls to governments of other 
American republics which produce commodities subject to 
such controls.” 

It also said due consideration should be given to costs of 
production and transportation, and fair profit. 

Minister of Finance Lafer declared the price ceilings on 
coffee must be considered provisional in character. He said 
Brazilian authorities hoped a special conference of coffee 
producing countries in the Southern Hemisphere would 
be called at an opportune moment, when the question would 
be definitely studied and resolved. 

Coffee Commission: A commission to study plans to 
help the coffee economy in Brazil and to strengthen and 
stabilize cooperation between the government and coffee 
producers has been named by Minister of Finance Horacio 
Lafer. 
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Comprising the commission are Garibaldi Dantas, repre- 
senting the government; Francisco Malta Cardoso, Haroldo 
Afonso Junqueira, Francisco Soares Neto and Raul Cardoso 
de Mello, representing agriculture and the coffee trade; 
and Silvio Alves de Lima, president of the Associacao 
Comercial de Santos. 

Top Coffee Zones: The zone in Brazil which produces 
the largest amount of coffee is Cornelio Procopio, in 
northern Parana, where the area planted to coffee is 
28,840 hectares and the production is 15,000 tons. 

The zones with the next largest coffee outputs are 
Garca, Cafelandia, Lins, Getulina, Mirassol, Pirajui, Jau, 
Olimpa, Penapolis and Quata. 

Cruzeiro Devaluation: It is certain the present govern- 
ment in Brazil will not devalue the cruzeiro, Octavio Veiga 
emphasises. On the contrary, he reports, the official 
tendency is to maintain and even increase the present value. 


Mexico's 1951 coffee exports put at 726,000 bags: Grahame 

The National Coffee Commission of Mexico estimates 
that the country’s exports of coffee in 1951 will reach 
726,000 bags, it is reported by Douglas Grahame, Mexico 
correspondent of Coffee and Tea Industries. That volume, 
the Commission explained, will be the surplus after al- 
lowing 300,000 bags from the new crop for home con- 
sumption. 

The Commission averred that coffee price ceilings en- 
acted in the U.S. will not affect Mexico adversely but will 
probably be of benefit. The higher rates and increased 
demand will allow more'money for all in the industry, 
from plantation workers to brokers. 

The Ministry of Finance has enacted President Miguel 
Aleman’s decree subsidizing exports of shelled coffee in 
the form of a 60 per cent discount in regular and ad 
valorem export taxes, until December 31,1951. 


Payson MacKaye retires April 1; 
with Jabez Burns for 27 years 

Payson MacKaye, widely known throughout the coffee 
industry as the secretary of Jabez Burns & Sons, Inc., 
manufacturers of equipment for coffee roasting, is retiring 
from active business as of 
April Ist. 

He will, however, remain 
a director of the firm. 

Mr. MacKaye joined the 
Jabez Burns organization in 
January, 1924, as advertis- 
ing manager. Before that, 
he was in the advertising 
agency field. In February, 
1927, he was made a direc- 
tor of the corporation and 
was also named secretary of 
the firm. 

He was in charge of Jabez 
Burns advertising and publicity, and also headed up the 
company’s export department. 

Mr. MacKaye became known in the industry as an 
author of articles on coffee, many of them published in 
Coffee and Tea Industries (formerly The Spice Mill). He 
is also the author of “The Coffee Man's Manual,” a primer 
on coffee processing in the United States. 

Mr. MacKaye will live in Main, where he plans to do 
considerable writing, some of it on coffee subjects. 


Payson MacKaye, from a 
picture taven in the 30's 
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Coffee in ; Europe 


highlights from across the Atlantic 


Europe’s 1950 coffee 
imports almost same 
as in preceding vear 


Preliminary figures on imports of coffee into Europe in 
1950 add up to a total of 8,150,000 bags, it is indicated 
by Jacques Louis-Delamare, of Le Havre, France. 

Mr. Louis-Delamare offers the following figures by 
countries: France, 2,495,000 bags; Belgium, 1,080,000; 
Italy, 775,000; United Kingdom, 660,000; Sweden, 570,- 
(estimated); Holland, 375,000; Finland, 250,000: others, 
Switzerland, 420,000; Western Germany, 390,000 
1,135,000 (estimated ) 

Mr. Louis-Delamare points cut that last year the total 
figure was 8 335,000 and that the difference of less than 


O00 


three per cent is negligible. 

France has more or less gained the half million bags 
Belgium lost, in comparison with the year before. How- 
ever, Belgian consumption is very far, from having de 
clined 30 per cent. 

The United Kingdom and Holland are paying the 
austere but exemplary tribute of restrictions, comments 
Mr. Louis Delamare. Switzerland, as a rich housewife, 
has prudently piled up a ‘security stock’; Germany is 


still a deception for statisticians, and other countries 


Italy, Sweden, Finland, Norway, Denmark, etc.—reach 
more or less the same total as during 1949. 

“We think that, as a whole, it is quite remarkable that 
the European coffee trade could stride along in spite of 
unfavorable conditions,’ said Mr. Louis Delamare. 
“From inside, the coffee industry has had to face the 
question of the rise in prices. Of course, everybody knows 
that the coffee lover, just as Romeo, is ready to climb up 
to the balcony to grasp his cup of coffee. But producing 
countries now demand that poor Romeo climb up to the 
roof. No wonder if he is a bit out of breadth! While 
fine coffees have increased only 10 per cent during 1950, 
cheap coffees are cheap no more. 


Big question mark 


"It is also an open secret that sometimes—with the 
exception, of course, of first class firms—the coffee ship- 
ped for Europe has not been satisfactory. Old coffee job- 
bers—we speak of gentlemen with moustache and top 
hats—wag their heads in front of certain deliveries and 
sigh, ‘Other days, other ways. . . 

“But, unfortunately, it is the international political situ- 
ation which has been heading the bill, the distressing 
question-mark of what tomorrow has in store for us, 
which has interrupted the progress of the coffee trade 
along the path of freedom and recovery.” 

If the world situation had been normal, European con- 
sumption would have reached, in 1950, at least nine mil- 
lion bags against 11,500,000 before the war said Mr. Louis 
Delamare. The difference would have come from Ger- 
many, Austria, Czechoslovakia and Poland, which together 
imported 2,950,000 bags in 1938. 
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"If we take as a basis the general increases of consump- 
tion in countries which did not suffer the ravages of war 
on their own territories, the potential (and theoretic) con- 
sumption of Europe would be around 15 million bags,” 
he estimates. Unfortunately, when we speak of theory 
and potentiality, we have to refer to legendary times, 
when peace and calm were the normal conditions of man- 


kind.” 


French continue efforts to re-open Le Havre market 

The Chamber of Commerce at Le Havre has approached 
the French government for authorization to reopen the 
coffee futures market at Le Havre, according to Comtel- 
buro reports from authoritative coffee circles in Paris. 

A scheme evolved after long negotiation by represen- 
tatives of the coffee trade was approved by the technical 
services ministries concerned, the same sources say. 

Coffee circles stressed that conditions of the American 
coffee market are different from those in France, and it 
is unlikely that futures trading at Le Havre would result 
in a speculative price rise. French claims to reopen the 
market have been particularly insistent owing to the pos- 
sibility that Antwerp might replace Le Havre. 


Half of Switzerland's coffee supplied by Brazil 

Coffee imports into Switzerland in 1950 totaled 421.240 
bags, of which 206,488 bags, or 49.02 per cent, were ship- 
ped by Brazil. 

These figures are revealed by a tabulation of coffee im- 
ports into Switzerland compiled by Braunschweig & Co., 
Basle. 

In 1949, Switzerland imported 304,875 bags of coffee, 
with 135,553 bags, 44.46 per cent, coming from Brazil. 

Last year, Central America supplied 25.85 per cent of 
Switzerland's coffee imports, Colombia sent 7.75 per cent, 
Venezuela 1.59 per cent, and the rest came from Africa, 
India, Indonesia, Hawaii and other sources. 

The figures for 1950 include part of the stockpiling 
purchases ordered by the Swiss government, Braunsch- 
weig & Co. reports. This factor is also affecting imports 
in the first months of the current year. 

In January, 1951, 67,793 bags were imported, as against 
29,112 in January, 1950. 


G. Lundgren starts new coffee firm in Sweden 

G. Lundgren has resigned from Forsberg & Lundgren 
AB, Stockholm, Sweden, to launch his own firm in the 
coffee field. 

The new company is Lundgren & Karlstrand AB, with 
offices at Hornsgatan 66A, Stockholm. 


Orange Empire Stores now sells 
bag coffee to members of group 

Bag coffee is new being handled by the Orange Empire 
Stores Association, Riverside, Calif., it has been announced 
by Paul A. Lewis, Inc., sponsor of the group. 

The supplier is Coffee Industries, Inc., Los Angeles. 


Ferraro Coffee incorporates 

The Ferraro Coffee Roasting Co., Inc., roasters, packers 
and merchants of coffee, recently filed articles of incorpora- 
tion in New York State. 

The directors are Pauline Strauss and Victor A. Javarene, 
of Brooklyn, and Harold J. Feldman, of Lynbrook, L. I. 
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New line of fully 
automatic roasters 
announced by Burns 


Jabez Burns & Sons, Inc., now offer their Thermalo 
roasters and the new smokeless roasters completely equip- 
ped for automatic operation and accurate control of the 
roasting process. 

The system may be actuated by a suitable temperature- 
control instrument, or manually by push-button control. 
The automatic operating cycle may also be extended to 
include the cooling and stoning operations when desired. 

While the automatic feature is an integral part of the 
roaster design, it is so planned that existing Thermalo 
roasters may be converted to automatic operation quickly 
and at minimum cost. 

Provision is made for automatic control of each step 
in the roasting cycle (or as many of them as may be 
desired) including supply of green coffee to the roaster 
in measured batches; lighting and extinguishing the 
burner; water spray; discharge at pre-determined temper- 
ature, and operation of dampers at the proper time. 

The coffee trade has watched with interest the steady 
trend toward full-automatic controlled operation of coffee 
roasting equipment. The new Burns line of automatic 
roasters 1s an answer to an unquéstionably growing 
demand 


Puerto Rico's coffee for domestic use 


Practically all of Puerto Rico's coffee production is con- 
sumed domestically. 


Jewel expands home service routes, 
uses new man-high delivery vehicles 

Expansion and modernization of all its divisions is re- 
ported by the Jewel Tea Co., Inc., for 1950. The com- 
pany declared that last year was the best in its history, 
both in sales and in earnings—$188,688,928 retail—$4,- 
313,089 net. 

A total of 438 new home service routes was put into 
operation in established territories during the five post- 
war years, an increase of 27 per cent. 

All of the Jewel route motor vehicles are now postwar 
models of which nearly two-thirds are modern man-high 
units. These man-high units replaced half-ton panel de- 
livery cars on the higher volume routes and make it pos- 
sible to deliver an ever-expanding merchandise line to 
customers’ homes. 

Eight branch locations were closed as the result of plan- 
ned consolidations and 44 branches were moved into new 
and larger buildings. 


Revise Nicaragua crop estimates downward 

Present indications are that Nicaragua’s 1950-51 coffee 
crop will provide only about 210,000 bags of coffee for 
export instead of 230,000 bags as forecast earlier, ac- 
cording to J. P. Rourk, American embassy, Managua. 
This is considerably lower than the record output of 345,- 
000 bags in 1949-50, but it is an average coffee crop for 
Nicaragua. 

The 1948-49 crop amounted to only about 110,000 
bags for export. This poor crop resulted from extremely 
bad weather, but it was followed by the best crop in 
Nicaragua's history. 








MOORE’S CORRUGATING SERVICE 
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Pictured is a 24 MOORSPEED corrugation being ap- 
plied to an 18x24" Barley Mill Roll in the Roll Depart- 
ment of MOORE'S huge shops. 


MOORSPEED Rolls are tried and proven the leader in 
their field for the past eighteen years. 


In the New MOORSPEED COFFEE MILL, each pair of 
MOORSPEED Rolls have a micrometric adjustment 
throw-out lever, indicated grinding pressures, new and 
easy tramming method, Roll housing is precision ma- 
chined construction and Rolls are easily removed. 
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Pan-American Coffee Bureau 


Coffee imports into U. S. 
off by 16.4% last year 
dollar value up 37.4% 


Imports of raw or green coffee for domestic consumption 
dropped 16.4 per cent in 1950 under 1949 and were lower 
than any year since 1943, according to the Census Bureau. 

A total of 2,437,249,926 pounds of raw coffee for domes- 
tic consumption was imported in 1950, a decrease of 479,- 
982,116 pounds from the 2,917,232,042 pounds imported in 
1949. Imports in 1943 were 2,198,247,256 pounds. On 4 
per capita basis, the Census Bureau puts coffee imports in 
1950 at 16.23 pounds compared with 19.74 pounds in 1949. 

Although the 1950 raw or green coffee import tonnage was 
16.4 per cent under 1949, the dollar value increased 37.4 per 
cent. The dollar value was $793,234,073 in 1949 and $1,- 
090,483,531 in 1950. 

Green coffee in the hands of dealers, roasters and imposters 
on December 31st, 1950 was 12.4 per cent less than on 
December 31st, 1949. It totalled 388,362,336 pounds com- 
pared with 443,785,980 a year earlier. 


instant coffee with each yacht 

Twelve large jars of Instant Chase & Sanborn Coffee 
product of Standard Brands, Inc., were given to each pur- 
chaser of a yacht at the National Boat Show in New York. 
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The Roll Center 
of the West 
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Protect green margins, trade asks 


(Continued from page 14) 
point where they scrape the ceilings in Supplementary Regu- 
lation 3, it is likely an increase of 11 points over ceilings 
will take effect on Brazil coffees shipped after March 1st. 

On that date ocean freight rates on coffee carried from 
Brazil to U.S. Gulf and Atlantic ports went from $1.45 to 
$1.60 per bag. At the same time, the Pacific Coast-River 
Plate-Brazil Conference lifted its rates from $1.70 to $1.85 
per bag. 

When producing country prices push against the ceilings, 
this freight increase of 15 cents a bag, a little over 11 points, 
will necessarily be reflected in a corresponding increase over 
the current ceiling prices, legal authorities associated with the 
industry pointed out. 

Green coffee prices are subject to the General Ceiling Price 
Ceiling Regulation of January 26th, as modified by Supple- 
mentary Regulation 3, they declared, and Section 10 (c) (3) 
of GCPR states that “the landed cost means the foreign 
invoice price plus the following expenses actually incurred: 
(1) transportation costs; (2) customs duties or import taxes; 
(3) other commodity taxes; (4) dock charges; (5) clearance; 
(6) insurance; (7) letter of credit expenses; and (8) any 
customary buying commission to a purchasing agent outside 
the continental United States.” 


NCA on green ceilings 

Coffee firms must also maintain records as called for by 
GCPR, these sources indicated. 

Detailed information submitted to NCA’s board of di- 
rectors meeting in Chicago indicated two important con- 
siderations with which the industry could not very well 
quarrel. NCA’s newsletter reported. First, publication of 
specific prices on the two grades was designed to facilitate 
trade, and ESA had showed commendable speed in getting 
this done. Second, the method used in determining the 
prices themselves did conform with the standards set up in 
the general regulation and was a fair way of determining the 
actual highest going price for these grades during the base 
period. 

“Conceding these two factors as being on the credit side,” 
NCA said, “it had to be recognized that the net effect of the 
order was potentially disastrous.”’ 

This was so, NCA explained, because the vast majority 
of the roasting companies had their coffee priced on a re- 
placement basis considerably below the prices now con- 
stituting the official ceilings; because a situation might de- 
velop which would make business very difficult or impossible 
for brokers and jobbers; and because many, if not most, of 
the wholesalers of roasted coffee and many larger retailers 
were frozen at a resale price which did not reflect their 
replacement costs—a difficulty expected to be cured by a 
percentage mark-up basis to be established soon. 

Consumer prices 

“When the percentage mark-up is established for whole- 
salers and retailers, coffee prices to consumers are sure to be 
affected,” NCA warned. ‘‘Public reaction to this will create 
a very unfavorable atmosphere in Washington for any appeal, 
however just, the granting of which might result in any 
further increase in consumer costs. Further, if such appeal 
were granted, the roaster would have to consider the fact 
that consumption in 1950 was affected by high prices—not 
affected as seriously as some feared, but affected. Experience 
has shown that extremely high prices can effect consumption 
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and sales. Very few responsible coffee men are anxious 
to tempt fate in this field. 

“All of this adds up to one practical fact. That is, that 
any relief in the situation may be slow in coming if it has 
to come through the action of the United States government. Your Daily Double! 
The association will use every possible effort to bring about 
a solution, but candor makes it necessary to say that the 
period immediately ahead may be very difficult for everyone. Te sabes oy & sanmnene 

“In addition to the effort made on the part of the industry to figure how much less 
as a whole, it is possible also, of course, for companies 
particularly affected to file individual hardship cone No a pound: of enies: phe 
procedure for processing such appeals has as yet been set up Muller’s chicory costs, but 
in Washington, but it is expected that it will be soon. In : 
view of the time element aaa we think such appeals the recollection of the 
should be filed promptly with the Office of Price Stabilization. agreeable flavor it adds 
That is, they should be filed promptly if and when actual 
costs reach the basis indicated by the green ceilings. 








persists long after the 


Sines ti ok thee price is forgotten. Coffee 
The association will offer every possible assistance in plus chicory — friends 
facilitating their consideration. ... and holds them. 
“Of course, all this pessimism is based on the possibility 
that certain elements in the trade may consider the ceiling 
prices as floor prices. On the other hand, there is the possi- 
bility that important factors in producing areas may see the 
wisdom of supplying a free flow of coffee to their principal 
customers in A spirit of cooperation with the soil tadak : E. B. MULLER & co. 
intent of the Office of Price Stabilization. If enough do 53 Wooster St. 613-615 South Peters St. 
take this attitude, many of these problems, including the New York New Orleans, La. 
problem of maintaining consumption, may tend to cure Factories in Michigan 











themselves. 

“There has been considerable discussion in trade circles on 
the proposition that with the establishment of ceilings on 
roasted coffee, green ceilings might well be dispensed with. 
Whatever the theoretical arguments are in favor of such a 
procedure, one important fact must be kept in mind, and LTD 
that is that the prices at which roasted coffee are now frozen MALZONI & C0., e 
will make impossible the purchase of any considerable 

uantity of green coffee at levels already premitted under 

Seen Regulation 3. Any Prides of green Coffee Exporters 
ceiling prices, therefore, as market prices, completely misses 

the Ain since actual green alee at be ji by SANTOS - BRAZIL 
the roaster within his roasted ceiling limits.” 




















Color charts of Colombian Excelso standard Represented in all U.S.A. by 
issued by New York Green Coffee Association OTIS. McALLISTER CO 


Color reproductions of a chart illustrating the various 
classes of faults in the standard of ‘usual good quality” 
Colombian Excelso coffee, adopted by the New York City 
Green Coffee Association are now available at the offices 
of that organization. 

(For written description of this standard, see: Page 25, 
December, 1950, issue of Coffee and Tea Industries.) 

To defray the cost of making up the charts, the charge | 
for them has been set at $2.00 each for one to ten copies, | 
$1.50 each on lots of more than ten. 











Duncan Coffee names Southern Division head 

R. E. Finch has been appointed superintendent of the . : 
southern division of the Duncan Coffee Co., with head- tenella Rit oe, 

: ~ i ie 4 i ee ee ts h rite Dept. 591-D for 

quarters in Corpus Christi, the company has announced. aan = samples and litera. 

Mr. Finch will supervise the territories of Weimar, | to = PE ANUFACTURING CO.. INC. 
Kingsville, Bay City, Weslaco, San Benito, McAllen, Bee- | ! 591 Street, Newark 5, N. J. 
ville, Seguin, Victoria and Corpus Christi. ORRUGATED PAPER PRODUCTS SIN 19 
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Brazil’ S 1950 coffee 
exports down sharply; 
decline put at 25% 


Brazil exported 14.8 million bags of coffee in 1950, a de- 

cline of about 25 per cent below record exports of 19.7 
PRODUCTS OF STANDARD BRANDS INCORPORATED | million bags in 1949, according to reports from Rio de 
Jeneiro. 
— : Despite the decrease in volume, the total value of Brazil’s 
coffee exports increased about 60 per cent, from around $625 
ORTEGA AND EMIGH, ENC. | million in 1949 to roughly $1,000 million in 1950. This 
a resulted from the much higher level of green coffee prices 
Coffee Importers prevailing during 1950. 

Exports of coffee from Brazil to the United States in 1950 
‘ totaled 9.7 million bags, compared with 12.3 million in 
Quality Coffees From 1949, 11.7 million in 1948, and an annual prewar (1935-39) 
: a : average of 8.3 million bags. 
fs ee ere : Shipments of coffee from Brazil to Europe amounted to 
GUATEMALA-EL SALVADOR-COSTA RICA 3.8 million bags in 1950, compared with 5.4 million in 1949, 

MEXICO-NICARAGUA 3.9 million in 1948, and a pprewar average of 5.7 million 
bags. 

Brazil's coffee exports to Africa declined from 0.4 million 


461 Market St. San Francisco | bags in 1949 to 0.3 million in 1950, while its coffee ship- 


ments to Asia fell off from 0.6 million bags in 1949 to 0,2 
million in 1950. 

ATLANTIKRAFT Outstanding 

for 

Cofffechags yolue! 


12 Sizes in stock for immediate ‘ , 
shiprnent ...3 oz. to $ Ibs. Plain, or M/S LISHOLT M/S BORSHOLT M/S IGADI M/S REINHOLT 


Printed in one or two colors with 
your Private Design. ATLANTIC Si . a a 
offers you service and economy! PHILIPPINES CHINA JAPAN 


Write for Samples and Prices” IVARAN LIN ES 


Far East Service 


ATLANTIC COFFEE BAG CO., Inc. STOCKARD & COMPANY, INC., General Agents 


17 Battery Place, New York 4, N. Y., WHitehall 3-2340 
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Coffees from Africa 


(Continued from page 19) 


We have attempted in this report to reproduce as accurately 
as possible the known and estimated figures of exports from 
African coffee producing countries during the past 20 years. 
These illustrate the increasing importance of Africa as a coffee 
producing continent and it is our belief that the volume of 
production will be maintained and further increased. Their 
fine coffees are amongst the world’s finest ; their Robustas are 
amongst the world’s most economically produced. Irregulari- 
ties of climate and labor troubles are no worse than_in other 
coffee producing countries, and in many areas the soil and 
general conditions of production are extremely favorable. 

Figures show that Europe is still the principal consumer of 
Africans, followed by America. In several cases special ar- 
rangements have been made whereby a proportion of pro- 
duction has been diverted to the U. S. A., where good coffee 
can always be realized for dollars. The revival of the in- 
dustry in Indonesia has had its effect in replacing the use of 
Africans to a large extent in the Eastern Hemisphere, where 
the future of both production and consumption is obscured 
by political events. 

If all goes well in the world, consumption should increase, 
particularly in Europe, and increased production in Africa 
as elsewhere will be welcome in meeting it. 


Arabicas 


The 1949-50 crop in Kenya totalled 6,500 tons, of which 
some 2,000 tons were sold on the open market at an average 
price of 480/-per cwt. The remainder was sold under the 
Ministry of Food’s contract. The total proceeds of the crops 
were £2,255,000. In a series of advances following devalu- 
ation, the price of ‘‘A’s’’ rose from 280/- to 1,000/-, which 
is believed to be the highest price ever paid for any coffee. 
The contract with the Ministry of Food was revised in March, 
1950. Prices were increased by 103 per cent, and a clause 
was deleted under which consumption of these coffees in the 
U. K. was obligatory. This enabled the Ministry of Food to 
divert part of its purchases for the U. K. to Canada and 
U. S. A. for sale in dollars. 

Current crop prospects are 8,500 to 9,500 tons following 
more favorable weather, and early crop coffees show good 
quality. The excellent short rains late last year have been 
followed by an unusually prolonged dry spell, and planters 
in many districts are worried about the coming crop. 

While the acreage under coffee in Kenya has declined 50 


per cent from the top figures of over 100,000 acres, it would 
still be possible, given favorable conditions, for Kenya to pro- 
duce up to 14,000 tons against the prewar records of 17,000 
tons, which reflects not only a reduction in uneconomic areas, 
but also improvements in cultivation. 

The following countries took Kenya's coffee exports, in 
long tons, with the figures for the 1948-49 crop stated first, 
followed by the 1949-50 crop: 

United Kingdom 4,597, 2,634; South Africa 1,014, 442; 
U. S. A., none for the 1948-49 crop, 816 for the 1949-50 
crop; Canada 44, 798; Germany-Holland 60, 1,813; Trans- 
jordan 467, 91; Australia 183, 243; Iraq 144, 54; Others 
313, 507. 

In Uganda, in the Mount Elgon district, the Bugishu crops 
amounted to 2,250 tons, and the new crop estimate is 2,800 
tons. About 8,500 acres are under coffee on Mount Elgon, 
where propaganda for improved cultivation is meeting with 
some success. Elsewhere in Uganda 465 tons of Arabicas 
were produced last season. The quality of the Bugishus 
started well, but later outturns were sometimes disappointing. 
The Africans who grow this coffee have the advantage of 
European supervision and a fine technical organization backed 
by the Uganda Agricultural Department. 

In Tanganyika, with the exception of 122 tons from small 
productions chiefly in the south, all fine Arabicas are sold 
under contract to the Ministry of Food, who disposed of a 
portion of these for dollars, as they did with Kenyas. Cer- 
tain London stocks of these coffees were sold to North Ameri- 
ca at the end of 1949, on which occasion we were entrusted 
with their distribution. Severe drought prejudiced the quality 
of the past crop which yielded, from K. N. C. U., 3,359 
tons; European Estates, 2,158 tons; others, 237 tons; total, 
5,754 tons, This is an increase of 1,678 tons on the previous 
season. 

The current crop is hoped to yield around 7,000 tons. 


Robustas 


Following poor rains, the past Uganda Robusta crop of 
22,800 tons showed little change from the 1948-49 crop, 
though the current one will probably be nearly double the 
size. After devaluation the price settled at about 166/- per 
cwt. f.o.b. for a short time before rising to a record 400/- in 
November, 1949. ; 

Reacting to extensive propaganda, cultivation and prepar- 
ation improved somewhat. The use of soil conservation me- 
thods and shade trees increased, and less coffee was dried on 

(Continued on page 41) 








Direct Connections in Most Coffee Producing Countries 


IMPORTERS 
NEW ORLEANS 
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FURNESS - PRINCE LINE 
SOUTH AMERICAN SERVICE 


Fortnightly Express Passenger and Freight Service (with 
refrigerated space) Buenos Aires, Santos, Rio de Janeiro 
to New York, via Trinidad. Outward to Pernambuco 
or Bahia, Rio de Janeiro, Santos, Montevideo and 
Buenos Aires. 


PRINCE LINE 
FAR EAST SERVICE 


Monthly sailings—Round the World Express Service from 
China, Philippines, Java, Straits Settlements, Colombo 
to Halifax, Boston and New York. Sailings outward 
via Panama Canal and Los Angeles. 


Sailings from Brazilian Ports to New Orleans provided 


ACE LINE 


Serves the Coffee Trade with a Fast, 
Modern Fleet of American-Flag Freight 
and Passenger Vessels on Regular 
Itineraries from the Coffee Ports of 


COLOMBIA 
VENEZUELA 
ECUADOR 
PERU 


and West Coast of 


CENTRAL AMERICA 


to 
NEW YORK LOS ANGELES 


sufficient inducement offers. 


JACKSONVILLE SAN FRANCISCO 
BOSTON SEATTLE 


By reason of many years of experience, special attention 
is assured in the stowage, handling and delivery of 


Coffee, Tea, etc., on all Services. i" he a BALTIMORE VANCOUVER, B. C. 


FURNESS, WITHY & CO., LTD. 
General Agents - ' 
34 Whitehall St., New York . 
BOwling Green 9-7800 G R AC E L i N E 
Offices At All Principal Ports % 10 Hanover Square, New York 5, N. Y. 


Tel.: Digby 4-6000 
Agents and Offices in All Principal Cities 














Bringing North and South 
America nearer each other 
LLOYD BRASILEIRO 
makes the Good Neighbor 
a Close Neighbor. 


THE BETTER TO SERVE YOU .. 


Equipped with Cargocaire and averaging 17 knots speed, the great new ships 
of the LOIDE FLEET can assure speedy, dependable shipments of coffee. 


— Lloyd 
NEW ORLEANS BRASILEIRO 


305 Board of Trade Bldg. 
oard of trade Bldg PATRIMONIO NACIONAL 


The American Line maintains regular service from the principal Brazilian coffee ports to New York and 
New Orleans, with facilities (as cargo offers) at Philadelphia, Baltimore, Norfolk, Jacksonville and Houston. 
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should exigencies require. 


Ports and dates are 


may schedule sailings 


schedule. 


A SUMMARY OF INWARD -BOUND SCHEDULES ON THE COFFEE AND TEA BERTHS 


Abbreviations for ports 


subject to change, 
Moreover, lines 


not shown in this 


Abbreviations for lines 


Alcoa—Alcoa Steamship Co. 


Am-Pres—American 


President Lines 


ArgState-——Argentine State Line 
Am-W Afr—American-W est African Line 
Barb-Frn—Barber-Fern Line 


IFC—LF.C. Lines 
Isbrandtsen—Isbrandtsen Co., Inc. 
JavPac—Java-Pacific Line 

Lloyd—Lloyd Brasileiro 

Lykes—Lykes Lines 

Maersk—Maersk Line 
Mormac—Moore-McCormack Lines, Ine, 
Nopal—Northern Pan-American Line 
Norton—Norton Line 

PAB—Pacific Argentine Brazil Line 
PacFar—Pacific Far East Line, Inc. 
PacTrans—Pacific Transport Lines, Inc. 





Ba—Baltimore 
Bo—Boston 
CC—Corpus Christi 
Ch—Chicago 
Chsn—Charleston 
Cl—Cleveland 
De—Detroit 
Ga—Galveston 
Gf—Gulf ports 
Ha—Healifax 
Ho—Houston 
HR—Hampton Roads 
Jx—Jacksonville 


LA—Los Angeles 
M/—Montreal 
Mo—Mobile 
NO—New Orleans 
NY—New York 
Nf—Norfolk 
NN—Newport News 
Pa—Philadelphia 
Po—Portlan 
SF—San Francisco 
Se—Seattle 

St Jo—Saint John 


Barb-W’ Afr—Barber-West African Line Pionces—<Amertcms Plonser Line 

: S 3 = Prince—Prince Line, Lid. 

Barb-Wn—Barber Wilhelmsen Line R Neth—Royal Netherland Steamship 

Brodin—Brodin Line Co 

Cunard—Brocklebanks’ Cunard Service Robin—Robin Line 

Delta—Delta Line SCross—Southern Cross Line 

Dodero—Dodero Lines Silver Silver Line 

Ell-Buck—Ellerman & Bucknell §.S. Co. Sprague—Sprague Steamship Line 

Farrell—Farrell Lines Stockard—Stockard Line 

Crna tome Live Stran—Strachan Shipping Co. 

Gulf—Gulf & South America Steamship Swed-Am—Swedish American Line Ta—Tacoma 
Co., Inc UFruit—United Fruit Co. To—Toledo 

Hol-Int—Holland-Interamerica Line Wst Cst—West Coast Line, Inc. Va—Vancouver 


COFFEE BERTHS 


LINE 


UF ruit 
Grace 
Grace 
UF ruit 
Grace 


SAILS SHIP 


4/3 Fiador Knot 
4/4 Monica 

4 Square Sinnet 
4 Cape Cmbrind 
4 
4 


SAILS SHIP 
ACAJUTLA 


San Benito 
Cholutecta 
Cst! Avnturer 
Choluteca 
Square Sinnet 
Cstl Nomad 
Gunners Knot 
Anchor Hitch 


N04/16 
NY4/9 
LAS/6 SF5/9 Se5/14 
NY4/14 
NY4/17 
UF rit NY4/21 
UFruit N04/30 
Swed-Am Ha5/10 
Grace LAS/23 SF5/26 Se5/31 
Grace LA6/6 SF6/9 Se6/14 
Grace LAG6/21 SF6/24 Se6/29 


UF ruit 
UFruit 
Grace 
UFruit 
Grace 
Grace 
Grace 
Grace 


Cristobal? 3 
Cristobal? 3 
LA4/15 SF4 
Cristobal’ 4 Cape Ann 
LAS/6 SF5/9 Se5/14 Levers Bend 
LA5/23 SF5/26 Se5/31 Enid 
LA6/6 SF6/9 Se6/14 Csti Nomad 
La6/21 SF6/24 Se6/29 Guuuers Knot 
Anchor Hitch 


Clara 


7 

30 

18 Se4/23 
26 


ACAPULCO 


3/19 Square Sinnet 
4/19 Gunners Knot 
5/4 Anchor Hitch 


BARRIOS 


Marna 
Mayari 
Mataura 
Avenir 
Inger Skou 
Mayari 
Marna 
Mataura 
Avenir 
Inger Skou 


Cristobal! 4/1 
Cristobal’ 5/2 
Cristobal' 5/17 


NY3/17 

Ho3/15 N03/18 
Ho3/22 N03/25 
Ho3/29 NO4/1 

Jx3/24 NY4/2 

Ho4/5 N04/8 

NY4/14 

Ho4/12 NO4/15 
Ho4/19 NO4/22 
NY4/28 


UF mit 
UFruit 
UFruit 
UFruit 
UFruit 
UF ruit 
UFruit 
UF.uit 
UF ruit 
UF uit 


AMAPALA 


Cholutecta 
Square Sinnet 
Csti Avnturer 
Csti Nomad 
Cholutecta 
Square Sinnet 
Gunners Knot 
Anchor Hitch 
Cstl_ Nomad 
Gunners Knot 
Anchor Hitch 


Cristobal? 3/30 
Cristobal' 4/1 

La4/15 SF4/18 Se4/23 
Cristobal’ 4/18 
Cristobal? 4/26 
LAS/6 SF5/9 Se5/14 
Cristobal' 5/2 
Cristobal’ 5/17 


UFruit 
Grace 
Grace 
Grice 
UFruit 
Grace 
Grace 
Grace 
Grace 
Grace 
Grace 


BUENAVENTURA 


LA5/23 SF5/26 Se5/31 Grace 
LA6G/6 SF6/9 Se6/14 Grace 
LA6/21 SF6/24 Se6/29 ‘i i Gulf 

Grace 


LA3/24 SF3/26 Se4/2 
Chsn3/23 NY3/26 
Ho4/S NO4/8 
NY3/30 

Grace Chsn3/31 NY4/2 
Grace Chsn4/7  NY4/9 

Gulf Ho4/19 N04/22 

Grace NY4/24 

Grace LA4/27 SE4/29 Se5/6 


BARRANQUILLA 


Cape Cmbrind UFruit 
Csti Avnturer Grace 
Cape Ann UFruit 
Levers Bend UFruit 
Cape Avinof UFruit = NY4/1 
Sofia Grace NY4/3 
Torsholm Swed-Am Ha4/14 St Jo4/17 
Cape Cod UFruit = NY4/8 
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NY3/17 

LA4/15 SF4/18 Se4/23 
NY3/24 

No4/2 


CARTAGENA 


3/16 Cape Ann 
3/21 Levers Bend 


NY3/24 
N04/2 


UFruit 
UF ruit 


SwWwWr wWwWww 
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SAILS SHIP LINE SAILS SHIP 
CARTAGENA (Continued) DURBAN 
3/31 Cape Cod UFruit NY4/8 Afr Star Farrell Bo4/10 NY4/12 Pa4/16 Ba4/18 
4/4 Fiador Knot = UFruit =. N04/16 Afr Planet Farrell «= NY4/25 Pa4/27 Ba4/29 

Afr Entprse Farrell =NY5/11 PaS/13 Ba5/15 


4/13 Cape Ann UFnit NY4/21 
4/18 Levers Bend UFrit N04/30 Afr Moon Farrell Bo5/20 NY5/22 Pa5/24 Ba5/26 


CHAMPERICO GUAIRA 
4/7 Csti Avnturer Grace LA4/15 SF4/18 Se4/23 Ana Grace NY3/20 
4/28 Square Sinnet Grace LA5/6 SF5/9 Se5/14 Rosa Grace NY3/21 
5/15 Csti Nomad Grace LA5/23 SF5/26 Se5/31 / Catalina Grace NY3/21 
5/29 Gunners Knot Grace LA6/6 SF6/9 Se6/14 Torsholm Swed-Am Ha4/14 St Jo4/17 
6/13 Anchor Hitch Grace LA6/21 SF6/24 Se6/29 Grace NY3/28 
Grace NY4/3 
CORINTO Grace  NY4/4 
San Benito Cristobal? 3/21 Grace NY4/10 
Choluteca Cristobal? 3/30 Grace NY4/11 
Square Sinnet Cristobal’ 4/1 Grace NY4/17 
Csti Avnturer LA4/15 SF4/18 Se4/23 Swed-Am Ha5/10 


Csti Nomad Cristobal’ 4/18 
Choluteca Cristobal? 4/26 LIBERTAD 
Square Sinnet LAS/6 SF5/9 Se4/14 San Benito UFruit Cristobal? 3/21 
Gunners Knot Cristobal’ 5/2 Square Sinnet Grace Cristobal’ 4/1 
Csti Nomad LA5/23 SF5/26 Se5/31 Choluteca UFmit Cristobal? 3/30 
Cstl Avnturer Grace LA4/15 SF4/18 Se4/23 


Anchor Hitch Cristobal' 5/17 
Gunners Knot LA6/6 SF6/9 Se6/14 Cstl Nomad Grace Cristobal’ 4/18 
Choluteca UFruit Cristobal? 4/26 


Anchor Hitch LAG6/21 SF6/24 Se6/29 
Gunners Knot Grace Cristobal! 5/2 


CRISTOBAL Square Sinnet Grace  LAS/6 SF5/9 Se5/14 
3/12 Cape Ann UFruit Anchor Hitch Grace Cristobal’ 5/17 

3/13 Fiador Knot UFruit Cst! Nomad Grace LAS/23 SF5/26 Se5/31 
3/20 Cape Avinof UF uit Gunners Knot Grace LA6/6 SF6/9 Se6/14 
3/27 Cape Cod UFruit Anchor Hitch Grace LA6/20 SF6/24 Se6/29 


3/27 Levers Berd UF ruit 

4/3 Cape Cmbrind UF ruit UNION 

4/9 Cape Ann UF ruit Choluteca Cristobal? 3/30 

4/10 Fiador Knot UF rit Square Sinnet Cristobal' 4/1 

4/24 Levers Bend = UF ruit Cst! Avnturer LA4/15 SF4/18 Se4/23 
Cstl Nomad Cristobal' 4/18 

Choluteca Cristobal? 4/26 

Square Sinnet LAS/6 SF5/9 Se5/14 

Gunners Knot Cristobal’ 5/2 


VU bSS EW W 
ENN 
wun 


AuuueFsees&S ewww 
KENPFP ANNAN 
SCAN UWE 


= 
> 


DAR es SALAAM 


3/14 Afr Star Farrell Bo4/10 NY4/12 Pa4/16 Ba4/18 
4/21 Afr Moon Farrell 805/20 NY5/22 Pa5/24 Ba5/26 


eee Eww 





SHIP YOUR COFFEE BEANS 
WITH THE ARGENTINES! 


BECAUSE... 


Argentine State Line offers swift, dependable service, 
bringing your coffee from Santos in 13 days... from ». 
Rio in 12. Three new passenger liners—the RIO DE LA e Pa, Hii 
PLATA, RIO JACHAL and RIO TUNUYAN have eI 
joined the regular fleet of ASL freighters—all operating 910909 wae esse 
on schedule between East Coast ports of South America 
and New York. 

Efficient, experienced crews load your coffee into 
immaculate holds, assuring a minimum of bag damege ' 
and flavor contamination. We pay careful attention ‘to 
every detail that assures the arrival of your coffee in A R G F NTI N F STATE LINE 
perfect condition —the way you want it—when you want 
it. And the modern ASL terminal at Pier 25 North River, 
New York, is where you want it for easy delivery to 
truck or lighter. 


Boyd, Weir & Sewell, Inc., General Agents 
24 State Street, New York 4, N. Y., Tel. BO 9-5660 
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SAILS SHIP LINE DUE 


5/10 Anchor Hitch Grace Cristobal’ 5/17 
5/24 Gunners Knot Grace LA6/6 SF6/9 Se6/14 
6/8 Anchor Hitch Grace LAG6/21 SF6/24 Se6/29 


LIMON 


3/11 Fiador Knot UFruit 
3/14 Cape Ann UFruit 
3/22 Cape Avinof UFruit 
3/25 Levers Bend UFruit 
3/29 Cape Cod UFruit 
Cape Cmbrind UFruit 
Fiador Knot UF uit 
Cape Ann UFruit 
Levers Bend UFruit 


Del Oro Delta N04/6 

Afr Grove Farrell NY4/19 Pa4/21 Ff4/22 Bad/24 
Leoville Am-W Afr NY4/30 

Del Rio Delta N05/10 

Afr Glen Am-W Afr NY5/18 Pa5/20 Nf5/22 Ba5/23 
Roseville Am-W Afr NY5/31 


LOURENCO MARQUES 
4/17 Afr Entprse Farrell, = NY5/11 Pa5/13 Ba5/15 


LUANDA 


3/22  Leoville Am-W Afr NY4/30 
3/23 Afr Grove Farrell NY4/19 Pa4/21 Nf4/22 Ba4/24 
4/12 Del Rio Deita N05/10 
4/20 Afr Glen Farrell NY5/18 Pa5/20 Nf5/22 Ba5/23 
4/24 Roseville Am-W Afr NY5/31 


MATADI 


3/18 Afr Grove Farrell NY4/19 Pad/21 Nf4/22 Ba4/24 
3/20  Leoville Am-W Afr NY4/30 

3/22 Tatra Am-W Afr 5/15-30 

4/10 Dei Rio Delta N05/10 

4/15 Afr Glen Farrell NY5/18 Pa5/20 Nf5/22 Bo5/23 
4/18 Taurus Am-W Afr NY5/15 

4/22 Roseville Am-W Afr NY5/31 

5/19 Hopeville Am-W Afr NY6/15 


MOMBASA 
4/14 Afr Moon Farrell 805/20 NY5/22 Pa5/24 Ba5/26 


MARACAIBO 


3/20 Cst! Avnturer Grace La4/15 SF4/18 Se4/23 
3/28 Torshoim Swed-Am Ha4/14 St Jo4/17 
4/10 Square Sinnet Grace LAS/6 SF5/9 Se5/14 
4/18 Enid Swed-Am Ha5/10 

4/26 Cstl Nomad Grace LA5/23 SF5/26 Se5/31 
5/11 Gunrers Knot Grace LA6/6 SF6/9 Se6/14 
5/26 Anchor Hitch Grace LA6/21 SF6/24 Se6/29 


PARAMARIBO 


steamer Alcoa 
steamer Alcoa 
steamer Alcoa 
steamer Alcoa 
steamer Alcoa 


PARANAGUA 


Mormacow! Morniac NY4/11 Ba4/14 Pa4/16 
3 Alphacca Hol-int NY4/9 Bo4/11 Pa4/14 Ba4/17 Nf4/20 
3 Del Monte Delta N04/16 Ho4/21 
3 Glenville Barb-Frn USA4/29 
3 Peter Jebsen Nopal N04/16 Ho4/20 
3 Mormacwren Mormac NY4/19 Ba4/22 Pa4/24 
4 Del Santos Delta NO04/29 Ho5/4 
4 Forester LA4/30 SF5/2 Va5/7 Se5/8 Po05/10 
4 Abbedyk : NY5/7 Bo5/9 Pa5/11 Ba5/12 Nf5/15 
4 Del Aires N05/13 Ho5/18 
5 Del Viento Delta NO5/31 Ho6/2 
5 Trader PAB LA5/31 SF6/2 Va6/7 Se6/8 P06/10 
6 Seafarer PAB LA6/29 SF7/1 Va7/6 Se7/7 Po7/9 
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offers a fast fortnightly 
freight service 


between 
GUAYAQUIL 
ECUADOR 
BUENAVENTURA 
COLOMBIA 


NEW YORK 
PHILADELPHIA 
BALTIMORE 


New York Discharging Berth 
Pier 4 New York Docks 
MAin 5-5183 


WEST COAST LINE, INC., AGENTS 


67 Broad Street, New York 4, N. Y. 
WHitehall 3-9600 


PHILADELPHIA BALTIMORE 


B. H. SOBELMAN & CO. STOCKARD & CO. 
BOURSE BUILDING 225 E. REDWOOD ST. 
Lombard 0331 
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SAILS SHIP LINE 
PORT SWETTENHAM 
N 0 p A L L | N E 3/22 Glemille Barb-Frn USA4/29 

3/27 Kirsten Mrsk Maersk NY5/7 
PUERTO CABELLO 
‘ 3/22 Grace NY3/28 
New fast Norwegian motorships 3/24 Swed-Am Wad/14 St Jo4/17 

3/29 Grace NY4/4 


4/5 Grace NY4/11 
4/13 i Swed-Am Ha5/10 


Regular service 


BRAZIL/U.S. GULF 
PUNTARENUS 
COFFEE SERVICE 3/10 Cstl Avnturer Grace Cristobal’ 3/13 


3/16 Choluteca UFmit Cristobal? 3/30 
3/29 Square Sinnet Grace Cristobal’ 4/1 
3/29 Cstl Avnturer Grace LA4/15 SF4/18 Se4/23 
4/12 Choluteca UFruit Cristobal? 4/26 
4/13 Csti Nomad Grace Cristobal! 4/18 
OSLO 4/19 Square Sinnet Grace LA5/6 SF5/9 Sw5/14 
4/29 Gunners Knot Grace Cristobal’ 5/2 
5/6 Cstl Somad Grace LAS/23 SF5/26 Se5/31 
5/14 Anchor Hitch Grace Cristobal! 5/17 
5/20 Gunners Knot Grace LA6/6 SF6/9 Se6/14 
6/4 Anchor Hitch Grace LAG/21 SF6/24 Se6/29 


The Northern Pan-American Line, A/S 


Agents 


New York—Dichmann, Wright & Pugh, Inc., 44 Whitehall St. 


New Orleans—Biehl & Co., Inc., 1308 National Bank of RIO de JANEIRO 
Commerce Building ais Gren | Ge BY Be Pa 

Houston—Biehl & Co., Cotton Exchange Bldg. / Del Campo Delta NO4/2 Ho4/7 

Pathfinder PAB LA4/8 SF4/10 Va4/16 Se4/18 Po4/20 
Chicago—F. C. MacFarlane, 209 S. |La Salle St. / Argentina Mormac NY4/2 

Detroit—F. C. MacFarlane, 715 Transportation Bldg. es cell nal Ba4/14 Pad/16 
Del Monte Delta N04/16 Ho4/21 
Peter Jebsen  Nopal Ho4/20 
Del Valle Delta N04/18 
Brazil Mormac NY4/16 
Forester PAB LA4/30 SF5/2 Va5/7 Se5/8 Po5/10 
Santos Delta N04/29 Ho5/4 
Del Norte Delta N05/1 
Del Aires Delta NO5/13 Ho5/18 
Del Sud Delta N05/16 
Trader PAB LAS/31 SF6/2 Va6/7 Se6/8 Po06/10 
Seafarer PAB La6/29 SF7/1 Va7/6 Se7/7 Po7/9 


Santos/Rio—Agencia de Vapores Grieg S/A 


Paranagua—Transparana Ltda. 


Buenos Aires—International Freighting Corporation, Inc. 
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Brodin Ba NY Bo Pa 
Mormacdawn Mormac NY4/15 Bo4/18 Pa4/23 Ba4/26 Nf4/28 
Dei Campo Delta NO4/2 Ho4/7 
Mormactide Mormac NY3/27 Bo3/30 Pa4/2 Ba4/4 
Pathfinder PAB La4/8 SF4/10 Va4/16 Se4/18 Po4/20 
Argentina Mormac NY4/2 
Del Mar Delta N04/3 
Mormacsea Mormac Jx4/3 NY4/6 Bo4/9 Pa4/12 Ba4/14 Nf4/16 
Alphacca Hol-Int NY4/9 Bo4/1l Pa4/14 Ba4/17 Nf4/20 
Mormacisle Mormac NY4/6 Bo4/9 Pa4/12 Ba4/14 
Del Monte Delta N04/16 Ho4/21 
Bowmonte NY4/13 Bo4/17 Pa4/21 Ba4d/23 
Peter Jebsen N04/16 Ho4/20 
Mormacwren NY4/19 Ba4/22 Pa4/24 
Brazil NY4/16 
Del Valle N04/18 
Mormacmar NY4/21 Ba4/24 Pa4/26 Bo4/29 
Del Santos N04/29 Ho5/4 
Forester LA4/30 SF5/2 Va5/7 Se5/8 Po5/10 
Del Norte NO5/1 
Abbedyk : NY5/7 BOS/9 Pa5/11 Ba5/12 Nf5/15 
Del Aires Delta NO5/13 Ho5/18 


FORTNIGHTLY AMERICAN /2 Del Sud Delta. N05/16 
/ll Trader PAB —LAS/31 SF6/2 Va6/8_ P06/10 


FLAG SERVICE ... with /9 Seafarer PAB —LAG/29 SF7/1 Va7/6 $e7/7 P07/9 


limited P ger Acc SAN JOSE 


Square Sinnet Grace Cristobal’ 4/1 

Cst! Nomad Grace Crostobal' 4/18 

Csti Avnturer Grace LA4/15 SF4/18 Se4/23 
Gunners Knot Grace Cristobal’ 5/2 

Square Sinnet Grace LAS/6 SF5/9 Se5/14 
Anchor Hitch Grace Cristobal’ 5/17 

Cst!_ Nomad Grace LAS/23 SF5/26 Se5/31 
Gunners Knot Grace LA6G/6 SF6/9 Se6/14 
Anchor Hitch Grace LAG/21 SF6/24 Se6/29 
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ling—contact us today! 


ENE In 


GULF & SOUTH AMERICAN STEAMSHIP CO., INC. 


620 Gravier St., New Orleans, La. 
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SAILS 


SHIP 


VICTORIA 


3/10 
3/17 
3/26 
3/31 
3/31 
4/14 
4/23 
4/28 
5/12 


Alwaki Hol-int NY3/24 Bo3/27 Pa3/30 Ba3/31 Nf4/3 
Del Campo Delta NO4/2 Ho4/7 

Alphacca Hol-Int NY4/9 Bo4/11 Pa4/14 Ba4/17 Nf4/20 
Del Monte Delta N04/16 Ho4/21 

Peter Jebsen Nopal Ho4/20 

Del Santos Delta N04/29 Ho5/4 

Abhedyk Hol-Int NY5/7 Bo5/9 Pa5/1l Ba5/12 Nf5/15 
Del Aires Delta NO5/13 Ho5/18 

Del Viento Delta N05/31 Ho6/2 


TEA BERTHS 


CALCUTTA 


City-Phila Ell-Buck Bo4/27 NY4/28 PaS5/3 Nf5/5 NN5/6 Ba5/8 
Magdapur Cunard Bo NY Pa Nf 

City-Birmnghm Ell-Buck BoS/10 NY5/11 Pa5/16 Nf5/18 NNS/19 Ba5/23 
City-Capetown Ell-Buck Bo5/22 NY5/24 PaS/27 Nf5/29.Ba5/31 


COLOMBO 


Utrecht JavPac  LA4/18 SF4/24 Po4/29 PS5/2 Va5/4 
Ferndale Barb-Frn USA4/12 

Drente JavPac LAS/6 SF5/11 Po5/17 Se5/20 Va5/21 
Glenville Barb-Frn USA4/29 

Silverwave Silver LAS/20 SF5/24 Po5/29 Se5/31 Va6/3 
dav - Prince Prince Ha5/14 B05/17 NY5/19 

Silverwalnut Silver LA6/6 SF6/11 Po6/17 Se6/20 Va6/21 
Cing- Prince Prince Ha6/9 B06/12 NY6/14 

Brit- Prince Prince Ha7/12 Bo7/15 NY7/17 


HONG KONG 


Laura Mrsk Maersk  S$f4/13 LA4/16 NY5/2 
Titania Barb-Wn SF4/11 La4/13 NY4/27 
B’klyn Heights Isbrandtsen NY5/14 

Flying Ind. Isbrandtsen NY5/11 

Mail Pioneer NY5/13 

Remsen Heights Isbrandisen NY5/20 

Philppne Trans PacTanrs SF4/20 La4/23 

Tide Pioneer NY5/19 

Bonneville Barb-Wn SF4/27 LA4/29 NY5/13 
Dale Pioneer NY5/25 

Trein Mrsk Maersk SF5/13 LA5/16 NY6/2 
Trafalgar Barb-Wn SF5/12 LA5/14 NY5/28 
Flying Clipper Isbrandtsen NY6/9 

Bay Pioneer NY6/13 

Peter Mrsk Maersk SF5/27 LA5/30 NY6/16 
Tulane Barh-Wn SF5/28 La5/30 NY6/14 
Tudor Barb-Wn SF6/11 LA6/13 NY6/27 
Sir Jo Hop Isbrandtsen NY7/12 


JAVA PORTS 


3/11 
3/27 
4/19 
5/24 


Barb-Frn USA4/29 

Ha5/14 Bo5/17 NY5/19 
Ha6/9 Bo6/12 NY6/14 
Ha7/12 Bo7/15 NY7/17 


Glevville 
Jav- Prince Prince 
Cing- Prince Prince 
Brit - Prince Prince 


KOBE 
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Cove Pioneer = NY4/25 

America Trans PacTrans SF3/28 La3/31 

Tancred Barb-Wn $F3/27 LA3/29 NY4/12 
Math Leknbch PacFar SF3/27 LA3/29 

Flying Arrow = Isbrandtsen NY4/21 

B klyn Heights Isbrandtsen NY5/14 

Titania Bart-Wn NSF4/11 La4/13 NY4/27 
Flying Ind. Isbrondtsen NY5/11 

Mail Pioneer = NY5/13 

Tide Pioneer NY5/19 

Remsen Heights Isbrandtsen NY5/20 

Bonneville Barb-Wn SF4/27 LA4/29 NY5/13 
Dale Pioneer NY5/25 

Flying Clipper Isbrandtsen NY6/9 

Trafalgar Barb-Wn SF5/12 La5/14 NY5/28 
Bay Pioneer NY6/13 

Tulane Barb-Wn 5/28 La5/30 NY6/14 
Tudor Barb-Wn SF6/11 LA6/13 NY6/27 
Sir Jo Hop Isbrandtsen NY7/12 
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REGULAR DIRECT SERVICE 
FOR COFFEE SHIPPERS 
FROM 


La Guaira, Puerto Cabello, Maracaibo, 
Barranquilla, Vera Cruz 


TO 


U.S. Atlantic Ports, 
St. John, Halifax, Montreal, 


Agents in All Principal Ports 


SWEDISH AMERICAN LINE 
17 State Street New York 4, N. Y. 
1255 Phillips Square Montreal 2, P.Q. 
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Ship via 
Grancolombiana 


Regular Sailings between the coffee ports of 


Colombia 
Ecuador 
Venezuela 
and New York 
New Orleans 
Montreal 


25 ships serving 
the Top market 
in South America 


Other ports as cargo offers. 


Transportadora Grancolombiana, Ltda. 
General Agents, 52 Wall $t., N. Y. 5, N. Y. 


Cable Address: Grancolomb 


Whitehall 3-7207 
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3/12 Olga Mrsk Maersk = NY4/16 
\T C0 13 America Trans PacTrans $F3/28 LA3/31 


UNITED FRU! cemitt i com gnome wYAr25 
4 
4 
4 
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1 Mail Pioneer NY5S/13 

8  Philppne Trans PacTrans SF4/20 LA4/23 
12 Hulda Mrsk Maersk NY5/17 

27) «Trein Mrsk Maersk NY6/2 

12 Peter Mrsk Maersk NY6/16 


mild coffees 


: ndlers of 
leading ha servi 


AGUA 

TEMALA ——NICAR 

CUARIVADOR COSTA RCA TANGA 

HONDURAS we ~~ 
Ww 


+ dependable service to | YOKOHAMA 


ula 
sh NEW ORLEANS, Jacob Leknbch PacFar $F3/21 LA3/25 
w YORK, ' 
NE America Trans PacTrans SF3/28 LA3/31 
HOUSTON Olga Mrsk Maersk SF3/28 LA3/31 NY4/16 
U S. Ports Tancred Barb-Wn SF3/37 LA3/29 NY4/12 
er v. Math Leknbch PacFar SF3/27 La3/29 
Cove Pioneer NY4/25 
Flying Arrow = Isbrandtsen NY4/21 
Titania Barb Wn SF4/11 LA4/13 NY4/27 
Bklyn Heights Isarandtsen NY5/14 
Laura Mrsk Maersk SF4/13 LA4/16 NY5/2 
Mail Pioneer NY5/13 
Flying Ind. Isbrandtsen NY5/11 
Tide Pioneer NY5/19 
Bonneville Barb-Wn SF4/27 LA4/29 NY5/13 
Remsen Heights isbrandtsen NY5/20 
Hulda Mrsk Maersk SF4/28 LA5/1 NY5/17 
Dale Pioneer NY5/25 
Trafalgar Barb-Wn SF5/12 LA5/14 NY5/28 
Trein Mrsk Maersk SF5/13 LA5/15 NY6/2 
Flying Clipper Isbrandtsen NY6/9 
Bay Pioneer NY6/13 
Tulane Barb-Wn SF5/28 LA5/30 NY6/14 
Peter Mrsk Maersk SF5/27 LA5/30 NY6/16 
Sir Jo Hop Isbrandtsen NY7/12 


and oth 


New York: 
Pier 3, North River 


Orleans: 
ry St. Charles St. 
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' Accepts freight for Attantic and Gulf ports with transshipment at Cristobal, C. Z. 
> Accepts freight for New York, with transshipment at Cristobal, C. Z. 
‘With transshipment at Colombo. 


| Shipping 


Colombian freighting agreements extended 

The present contract covering the movement of coffee 
from Pacific ports in Colombia to United States ports has 
been extended, it is reported by Fred C. Byers, chairman 
of the traffic and warehouse committee of the New York 
City Green Coffee Association. 

The contracts, sct to expire February 28th, were extend- 
ed to April 30th. Rates to Atlantic, Gulf and Pacific 
destinations are unchanged. 

Similar action was taken by the East Coast Colombia 

| Conference, which extended its agrecments with coffee 
importers from February 28th to April 30th, with no 
change in rates. 


| Marks hundredth birthday with coffee party 
Alfred Crundwell, of Park Road, Tunbridge Wells, 
| England, who was 100 on January Ist, started his birthday 
| celebrations by giving a coffee party in the café where 
_ he goes every day, wet or shine, for coffee, reports Coffee 
Trade News, London. He promised this coffee party ten 
years ago. 
“I've been going there for my coffee every day for 
years” he said. 
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Coffees from Africa 
(Continued from page 33) 


bare ground than previously. These producers are more for- 
tunate than their neighbors in the Congo and Angola, where 
the borer beetle inflicts extensive damage, but the preparation 
in these countries, and hand-picking facilities, are still far 
superior there to those available generally in Uganda. 

In the years ahead, when African Robusta production rises 
to the eight million bag mark, as it surely will, only producers 
of the best qualities will be able to sell their crops to best 
advantage, and these will never regret money spent now— 
when they can well afford it—to improve their crops. 

The Bukoba crop, before the war larger than the Uganda, 
now falls far behind. The western shores of Lake Victoria, 
where Bukobas grow, are some of the finest and oldest in- 
digenous coffee-growing areas in Africa. The new lands in 
Uganda, however, appear to be under more active develop- 
ment, and a 50,000 ton Robusta crop from this territory alone 
is not unlikely during the next five years. 


Mostly to France 


In French west Africa and Madagascar, coffees have only 
been available for export to certain specified countries and at 
irregular intervals, the vast majority being consumed in 
France. 

The rehabilitation of plantations has proceeded, with the 
assistance of development funds from France. Export taxes 
were raised to 15 per cent to 16 per cent in the two main 
producing countries, Ivory Coast and Madagascar, a part of 
this being utilized for improving and modernizing the in- 
dustry. 

In the Ivory Coast there is much disease, and Madagascar, 
like Angola, suffers from a shortage of hand pickers. Pro- 
duction in these territories is over 99 per cent Robustas, and 
coffee ranks high in value amongst the different produce ex- 
ported. 

A very good Robusta crop is expected from the Cameroons, 
where conditions have been less favorable for the production 
of Arabicas. 

With the exception of Togoland, crops for the current 
season are estimated to be larger than last season. In bags of 
60 kilos, the crops in the 1949-50 season were 1,200,000 in 
French West Africa and 375,000 in Madagascar, a total of 
1,575,000. The estimated crop for the 1950-51 season is 
1,400,000 in French West Africa and 425,000 in Madascar, a 
total of 1,825,000. 

Ruanda Urundi crop 

In the Belgian Congo, the quality of the past Ruanda 
Urundi crop veted by OCIRU was again satisfactory, although 
the incidence of over-fermented beans giving an unreliable 
cup-quality is still high. 

The current crop is estimated at about 10,000 tons. Euro- 
pean plantations to the north have not increased their pro- 
ductions and their acreages under coffee have fallen in 
measure as cultivation of quinine, pyrethrum, essential oils, 
aleuron and tea have progressed. 

African cooperative societies have started in small new areas 
te the north of the Kivu district, and samples of some of the 
first crops produced by Africans in these districts show ex- 
cellent quality. The extension of the cooperative movement 
is significant, offering as it may additional improved facilities 
for productions in this fine coffee area. Robusta production 
is steady, but looks like it will grow in the next few years as 

(Continued on page 44) 
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Prompt Service on 
COFFEE 
SHIPMENTS 


IFC LINES 


INTERNATIONAL FREIGHTING CORPORATION, INC. 


17 Battery Place, New York City—Phone Digby 4-2800 
Pier 2, Erie Basin, Brooklyn, N. Y.—Phone MAin 5-3158 
BRAZIL—Agencia Johnson, Ltda., Rio de Janeiro, Santos & Sao Paulo 


Agents: 

CHICAGO, ILL.—F. C. MacFarlane—209 $ PITTSBURGH, PA. — Lamark Shipping 
La Salle St Agency—202 Henry W. Oliver Bidg 

BALTIMORE, MD. —The Hinkins Steamship NEW ENGLAND — Roger H. Neidlinger — 
Agency, inc. —Munsey Bidg Westport, Conn 

DETROIT, MICH.—F. C. MacFarlane—715 CANADA-Cunard Donaldson, Ltd., Montreal 
Transportation Bidg and Toronto 

PHILADELPHIA, PA.—B. H. Sobelman & BUENOS AIRES—Avenida Pte. Julio A 
Co., Inc., Bourse Building Roca-710 


Pleasant accommodations for 12 passengers on all IFC ships 
WHEN YOU SHIP BY SEA—-CONSULT IFC 











MOORE-McCORMACK 


MM0CS 


AMERICAN Freight and Passenger \ BRAZIL 


Service between East 
REPUBLICS Coast of United States } ppecend A 


LINE and the countries of 


PACIFIC Freight and Passenger 

Service between West 

REPUBLICS Coast of United States 
LINE and the countries of 


\ BRAZIL 
URUGUAY 
) ARGENTINA 
| NORWAY 

Freight and Passenger | DENMARK 
eae Service between East ) SWEDEN 
Coast of United States ) POLAND 
LINE ond the countries of ( FINLAND 
RUSSIA 


For complete information apply 


MOORE-McCORMACK LINES 


5 Broadway, New York 4 
Offices in Principal Cities of the World 














MEDITERRANEAN 
INDIA 


BLACK SEA RED SEA 


BURMA 
| 


AMERICAN EXPORT 
LINES 


37-39 Broadway, New York 6, N.Y. 


PAKISTAN CEYLON 


Get there fast! 


ON MODERN C-3 SHIPS 


those 


Coffee 
Cargoes 


of yours 


Ship via 
Pacific-Argentine- 
Brazil Line 

—the route of 
experience 


Offices in 

principal ports to 
give prompt service 
and information 


Direct service 
from Brazil ports 
to Pacific Coast 
coffee centers 


PAC. FIC-ARGENTINE- 


BRAZIL LINE INC. Accomodations 
POPE & TALBOT, 


POPE & TALBOT 


/ LINES 


PACIFIC * ARGENTINE + BRAZIL LINE 
PACIFIC WEST INDIES * PUERTO RICO 
PACIFIC AND ATLANTIC INTERCOASTAL 


EXECUTIVE OFFICES « 320 CALIFORNIA ST.* SAN FRANCISCO 4 
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The aroma of coffee 
(Continued from page 17) 


ture by adding water to it and then extracting with an organic 
solvent. It may be purified by vacuum distillation, and when 
pure has b.p.—0.5 m.m. 112-115°C, and will crystallize, m.p. 


| 10-10.5°C. 


The mercaptan is readily obtained from the disulphide by 
reduction either in acid, neutral, or alkaline solution. It is 


| an oil b.p.—12 m.m. 45-47°C. and is readily soluble in or- 
| ganic solvents. 
| agreeable odor and only exhibits its coffee-like aroma in di- 


When concentrated, it possesses a very dis- 


lution. In making furfuryl mercaptans it is not necessary to 
isolate the disulphide, /.e., it need not be separated from the 
reaction mixture wherein it was made. 

An example given (one of many in the original patent) of 
the conversion of (di) furfuryl disulphide to furfuryl mer- 
captan is as follows: 

Furfuryl disulphide is dissolved in a small quantity of 
alcohol and to the solution, zinc dust and a small quantity of 
acetic acid are added and the mixture is heated for a short 


| time in a water bath. The so-formed zinc mercaptide is split 
| up by the addition of a concentrated solution of oxalic acid; 


thereupon furfuryl mercaptan is driven out by means of 
steam; the oil may be absorbed in ether and purified by a 
vacuum distillation. 

Other mercaptans of the same series—all have unpleasant 
odors in their undiluted state—may be made by the same 
method. Thus methyl furfuryl mercaptan can be made from 
a-methyl furfural. The readily obtainable oxymethyl furfural 
may be converted to oxymethy! furfuryl mercaptan, etc. 

The furfuryl mercaptans share with other mercaptans the 
property of forming insoluble metallic compounds, e.g., fur- 
furyl mercaptan readily forms silver, lead and zinc furfuryl 


| mercaptides: 


CH — 
i 


C.CH,SH -> CH 


furfuryl mercaptan silver furfuryl mercaptide 


References 


17 G. M. Dyson, Perf. Ess. Oil Record, 1932, 23, 132. 

18 Internationale Nahrungs und Genussmittel A. G., B.P. 286152, 
1928. 

(To be continued. Published by special arrangement with 


Food,” London.) 


Electioneers with coffee—and wins 

Following last fall’s election in Corvallis, Oregon, the 
smallest election expense account item listed was 75 cents 
for ten cups of coffee, reports The Folger Way. 

The item was listed by E. E. Larkin, Benton County 
Assyssor. Naturally, 4e won. 


South Africa leads world in chicory 


South Africa is the world’s greatest grower and con- 
sumer of chicory, according to the publication, “South 
Africa’. 

South Africans like chicory with their coffee. In addition 
to all they grew last year, they imported 7,000 tons 
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Movement In The U. S. Market 
(Figures in 1,000 bags) 
1949 


November 
December 


January 
February .. 


November 
December 


January 
February 
Figures by N. Y. 


Outlook 

As was inevitable, the price freeze, with the subsequent 
ceilings on Santos 4’s and Colombian Excelsos, has dom- 
inated the market—and probably will continue to do so, 
although to a lesser extent. 

Some members of the trade are of the opinion that 
prices were beginning to slide off when the price freeze 
came, arresting that tendency. Developments since, at 
least up to this writing, indicate that these opinions might 
have been well founded. 

For a while after announcement of the freeze, parti- 
cularly after Supplementary Regulation 3, which contain- 
ed the specific ceilings on the two grades of green coffee, 
asking prices in the producing countries were so high that 
green coffee suppliers in this country would have to do 
without compensation for their services. Between asking 
prices plus importation costs, and the ceilings, there was 
no room for brokerage, commissions or equitable profit. 

Later, however, prices eased off. At this writing, busi- 
ness is being dene under the ceilings. 

In fact, rumors of currency changes in Colombia, a re- 
turn to a semi-free market for the peso, seems to have 
softened those prices appreciably. 

Although green coffee levels of the moment are well 
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Deliveries—from: Visible Supply—Ist of Month 

Others Brazil Others Total 
1,420 
1,486 
1,656 
1,645 


1,982 


450 
439 
385 
387 
359 


896 
1,047 
1,271 
1,258 
1,623 








339 
376 
511 
584 
456 
438 
469 
368 
347 
369 


1,612 
1,422 
1,324 
1,469 
1,171 
1,243 
1,621 
1,418 
1,420 
1,301 
1,337 


1,273 
1,046 
813 
885 
715 
805 
1,152 
1,050 


1374 
1,489 


1,019 
1,051 
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under the maximums fixed by Supplementary Regulation 
5, they may not stay that way. In fact, the New York 
City Green Coffee Association feels there is sufficient 
evidence from certain producing countries to indicate they 
are construing the ceilings to be floors. 

In a letter to Mark L. McMahon, chief of the imported 
foods section of the Economic Stabilization Agency, the 
association has asked for protection of adequate margins 
to green coffee suppliers in the event the producers do 
take the ceilings to be floors. 

Mr. McMahon, in a letter to NCA, had indicated his 
office recognizes that coffee processors may be suffering 
hardship, since the price of roasted coffee is frozen. He 
said a study is being conducted by his office with a view 
to relief at the wholesale and retail level. 

In the meantime, other considerations are beginning to 
emerge once again as the key, basic factors. Some sources 
are disturbed at the possible effects of new price increases, 
through ceiling adjustments or conversion to a margin 
basis, on the level of consumption in this country. 

These sources feel the surest, soundest course in this 
situation for the coffee industries of the producing coun- 
tries is in the direction of making adequate supplies avail- 
able at restrained, reasonable prices. 





Consolidated Carloads Our Specialty 


Brookhattan Trucking Co., Inc. 


57 FRONT ST. NEW YORK 4, N. Y. 
BOwling Green 9-0780 
Serving The Coffee, Tea & Spice Trade For Many Years 





Riverfront Warehouses 


Bowne Morton’s Stores, Inc. 


611 SMITH ST. : BROOKLYN, N. Y. 


MAin 5-4680 
N. Y. ‘Phone: BOwling Green 9-0780 
Free And Bonded Warehouses 











ROASTING 
GRINDING 
PACKING 


VACUUM PACKING 
(inclading Cans) 


MEMBER OF 


WEA 


Coffee Trade Roasters 


H. MILLS MOONEY & SON, INC. 


20 FULTON STREET, NEW YORK 7, N. Y. 
Telephone: WHitehall 4-5138 
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Coffees from Africa 


(Continued from page 41) 


increasing numbers of young plantations come into pro- 
duction. 

New crop prospects are generally good, both for quality 
and quantity. 

In Angda, the 1949 crop exceeded estimates and totalled 
46,379 tons. At Esc. 551 million (or nearly £7,000,000), 
coffee was by far the most valuable individual product of 
the colony, which has a flourishing economy. Such is the 
importance to Portugal of the dollar return for Angola coffee 
that she is said to wish to exclude it from the commodities 
freely interchangeable in European currencies under E, P. U. 

The current crop is estimated at between 55,000 and 60,- 
000 tons, of which 4,000 tons are consumed internally. 
Rains have been adequate and the quality is better than usual. 
In some districts the planters’ chief trouble is still insect dam- 
age, which gives rise to the necessity of large scale handpick- 
ing. This in turn creates labor difficulties, but no doubt cur- 
rent high prices will be instrumental in enabling planters to 
take steps similar to those adopted by Brazil in overcoming 
pests 


Fort Worth coffee plant 
damaged by two-alarm fire 


A two-alarm fire caused an estimated $50,000 damage 
at the Fort Worth, Texas, plant of the Acme Coffee Co., 
Inc., last month. 

The blaze destroyed the roof of the stone structure, 
seven electric motors, a coffee roaster and four coffee 
hoppers. 


A guide to premium planning 
(Continued from page 21) 

8. Test the offer—Test the offer in the same manner that 
eventual promotion would be run. Use display material and 
advertising. 

9. Complete plans in advance of introduction—Lay out 
complete plans for promotion well in advance of the an- 
nouncement or introduction. 

10. Inform salesmen—Have salesmen well informed 
about complete promotion in advance, in order that they can 
interest retailers, 

(Next month: Points to consider when choosing a 
premium, advertising the premium offer, pre-testing the 
premium promotion.) 





San Francisco 


QUALITY 


Colombians 
Medellin 


Tolima 


Manizales 


Libano 


Armenia 


Girardot 


Unwashed 


W. R. GRACE & CO. 


New York 


Eeuadors 


New Orleans 


COFFEES 


Central Americans 
Guatemala _ Nicaragua 
Salvador Costa Rica 
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NEW YORK 
91 Front Street 








Agents for 
Brazilian Warrant Co.. Ltd. 
London—Santos—Rio de Janeiro—Sac Paulo—Paranagua 


S/A COMERCIAL E. JOHNSTON 
Santos—Rio de Janeiro—Paranagua 
Old East African Trading Co. 
Mombassa, British East Africa 
Established in Brazil as Coffee Exporters in 1842 
Aliso All Growths African Coffees 


| 


NEW ORLEANS 
223 Magazine Street 








7 ee on ae OO Oe 


SOLUBLE 
COFFEE 


PURE OR PRODUCT 


FOR HOT OR 


THE HARRISON CO. >: 


FOR 


@ COFFEE CONCENTRATES 


COLD BEVERAGES 
FOR EVERY FLAVORING NEED 


y 
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FREE RESEARCH 
& DEVELOPMENT 
SERVICE FOR 
SPECIAL NEEDS 


NEW YORK 4, N. Y. 
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The coffee ceilings 


Now that some time has passed since the announcement 
of Supplementary Regulation 3 to the General Ceiling 
Price Regulation, the coffee industry can look at the 
“freeze” situation with the beginnings of perspective. 

The truth seems to be that coffee is no worse off than 
many other industries, and much better off than some. 

This does not mean, of course, that coffee does not have 
its headaches. Indeed it does, as is outlined in detail in 
the report elsewhere in this issue. 

It would be unrealistic to expect the current program to 
unfold without dislocations. At the same time, of course, 
to the one who is being hurt by dislocations, the most 
pressing question is prompt adjustment. 

The coffee industry in this country has, on the whole, 
reacted to the imposition of ceilings with calm and states- 
manlike maturity. 

In the green end, the dollars-and-cents ceilings on San- 
tos 4's and Colombian Excelsos, announced with remark- 
able promptness—remember, the amendment covering it 
was the third to be issued—nevertheless has a weakness 
which for a short period was actually being demonstrated 
on the market. When asking prices in the producing 
countries start scraping against the ceilings. green coffee 
suppliers in this country find themselves with no room for 
equitable margins. 

This situation no longer exists. 
moment, are sufficiently under ceilings for importers, 


Asking prices, at the 


agents, brokers and jobbers to operate normally. 

But from some of the producing countries come reports 
that certain sections of the industry there would like to 
consider the ceilings to be, not ceilings, but floors. If 
they succeed, certainly the request of the New York City 
Green Coffee Association for protection of green coffee 
margins under such conditions should be met by ESA. 

To observers in this country, some of the comments on 
price control made publicly by officials in producing coun- 
tries—particularly those calling for elimination of price 
ceilings on coffee-gare disturbingly unreulistic. 

One must assume that responsible opinion must be made 
on the basis of existing circumstances, and not in a 
vacuum. But the comments we are referring to seem to 
have been framed without reference to information about 
conditions in this country—such as the political situation 
here, the temper of the people, the effect an outright call 
for an end to ceilings on coffee would have on the public 
position of the product. 
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The prestige which coffee has in the public mind should 
be cherished, and never taken lightly. Under today’s con- 
ditions, when government controls are the order of the 
day, alertness to this axiom can be critical. At stake are 
not only such direct matters as price controls on coffee, 
but also such questions as adequate supplies of materials 
for packing and possibly, later on, enough bottoms to 
carry coffee from the producing countries to the United 
States. 

In all such problems, the factor of public goodwill can 
lbe pervasive and all-important. It is a factor to which 
most of the industry in this country is alert. There would 
be less strain if various sectors of the industry in the pro- 
ducing countries were more aware of it. 

The coffee trade here does not need to be convinced 
that the subject of price controls requires close attention. 
After all, we are living with it. Many roasters, particular- 
ly, are feeling it to their regret. 

Since the price freeze was applied to both green and 
roasted coffee at the same time, numerous roasters found 
themselves caught with low ceilings for their finished 
products and high replacement costs. This was 
ble, since coffee roasting operates with a considerable time 
lag from the purchase of raw coffee to the sale of the 
roasted product. Some roasters, slower than others to 
keep pace with the advance in green coffee prices, are now 


inevita- 


in a serious situation. 

Among roasters supplying the restaurant field, this situ- 
ation is more widespread than in the grocery end. The 
reason for this condition seems to be the fact that the big 
leaders in the restaurant market did not put through price 
advances as théy did in their grocery divisions. Other 
restaurant suppliers kept their prices down for competitive 
reasons. 

Now, however, these companies find that replacement 
costs are leaving them with nothing but memories of their 
previous margins. 

Fortunately, ESA is not unaware of the problem. Mark 
L. McMahon, chief of ESA’s imported foods section, has 
indicated that his office recognizes coffee processors may 
be suffering hardship. Moreover, his office is conducting 
a study with a view to relief at the wholesale and retail 
level. 

We can expect that eventually these problems will be 
resolved—the sooner the better. 

We can also expect that new problems will arise. Such 
is the nature of the times in which we live. 
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Where tea is brewed in the pot—rather than the cup—tea 
consumption is usually more frequent, the survey indicates. 


| 

Tea with meals is the most important target for tea ad- 
vertising and promotion. The soundness of this guide- 
post for the tea industry was confirmed by a recent five-city 
survey. 

The survey was conducted by the Leo Burnett Co., Inc., 
advertising agency representing the Tea Council. 

Basic aim of current tea advertising and sales promotion 
is converting consumers from occasional to daily tea 
drinkers. The main purpose of the research study was 
to measure the extent to which the beverage drunk at the 
evening meal reflects the preference of the housewife or other 
family members. 

Apart from this purpose of exploring the family element 
of the problem on hand—converting consumers from oc- 
casional to daily tea drinkers—the research had other ob- 
jectives, by no means secondary ones, which recognized 
the explicit assumption that formation of daily tea habits 
will be expedited if tea is served as a full-flavored beverage 
uniform in strength from cup to cup, from day to day. 

These points were emphasized in the findings: 


Key to more sales 


1. The key to increased tea sales is in the attitude toward 
tea of both heads of the household. When both the hus- 
band and the wife are sold on tea, tea serving reaches its 
maximum frequency. When only one of them likes tea, 
the frequency of tea serving is reduced, and even the one 
who likes tea does not get it as often as desired. 

2. While joint agreement in favor of tea is the ideal 
situation, the next most favorable opportunity for tea 
exists when the housewife likes it. 

As long as the housewife likes tea, she will serve it 
more often than when her husband likes the tea but she 
doesn't. One-sided preference for tea on the part of the 
housewife is much more common than instances where 
only the husband likes tea, because on the whole more 
women prefer tea than men. 

3. While sons and daughters frequently fail to drink 
hot tea even when it comes to the table, the chance of its 
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Targets for tea 


becoming their preferred beverage is substantially im- 
proved when the housewives themselves prefer it. 

4. While the evening meal thus appears as the most im- 
portant target, the survey also confirms that the evening 
meal is the one at which tea makes itse best impression. 
It may, therefore, also be the relatively easiest target. 

5. In those cities where the position of hot tea is strong, 
this strength is more pronounced in the middle and lower 
economic brackets. Where the general position of tea is 
weak, its strength seems to be limited to the upper econ- 
omic brackets. 

6. As to what people have with their tea, no general 
pattern was found. The matter is pretty much a question 
of individual taste. 

How strong? 

7. The strength of the brewed tea does not seem to 
constitute a conscious problem. 

While flavoring—the use of milk, sugar, lemon—is 
mostly a matter of individual taste, it appears that in most 
families there is close agreement in regards to strength 
preferences. 

8. About three-fourths of all housewives in the five 
cities own teapots. Better than one third own more than 
one. 

9. Tea bags appear to have won a complete victory over 
loose tea among all groups of tea drinkers everywhere, as 
far as hot tea is concerned. 

The research study was designed primarily to measure 
cold weather tea attitudes and habits. The five cities 
covered were Philadelphia, Atlanta, Boston, Los Angeles 
and Chicago. 

Currently the majority of American housewives employ 
tea brewing methods which produce a beverage lacking 
in both flavor and uniformity, prior research data indi- 
cated. But it was not known whether this resulted from 
actual taste preferences, or from lack of know-how, equip- 
ment or time to follow tea brewing instructions when pre- 
paring a meal. 

The new study was, therefore, also designed to secure 
a detailed picture of the housewife’s methods of tea pre- 
paration, especially in relation to the brewing equipment 
she has on hand; of her use of tea bags or loose tea; of the 
relation between the housewife’s brewing methods and her 
own attitude toward tea; of the relation between brewing 
methods and the frequency of serving tea at evening meals. 
All this, it was hoped, would provide the basis for an 
evaluation of the pros and cons involved in any attempt 
to promote acceptance of specific brewing and serving 
practices. 

Finally, the study concerned itself with measuring the 
relation between the use of milk or lemon and the strength 
of tea preferred by individual family members. This data 
was needed to determine whether promoting either me- 
thod of flavoring could be expected to advance the cause 
of stronger tea and daily tea drinking. 

The study underlines the importance to tea sales of the 
attitude toward tea of both heads of the household. If it 
were possible to convert all “half sold’ families—where 
only one head of the household prefers tea—into “sold” 
families, then the number of evening meals where hot tea 
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industry promotion checked by survey 


is served could be expected to rise considerably. For ex- 
ample, in Atlanta by 44 per cent, in already tea-loving 
Boston by 5 per cent. 

The study emphasizes that these are only illustrative 
figures that must not be projected on a national or re- 
gional scale. But there is good reason to assume the same 
kind of relationship exists everywhere. 

The point is not merely that it is better to have two 
customers than one. But when both husband and wife 
are tea customers, instead of just one, each is a better 
customer. Instead of one moderately good customer, there 
will be two very good ones. 

The fact that other family members may not like tea 
or may not drink it even if it is served, does not keep 
housewives from choosing tea as the evening meal beve- 
rage, as long as they themselves and their husbands like it. 

For instance, sons, sons-in-law and grandsons drank tea 
at only 11 to 38 per cent of meals at which it was served, 
while the housewives themselves drank it at 86 to 94 per 
cent of all evening meals at which it was served, and the 
husbands at 41 to 78 per cent. 

What makes agreement with the husband's beverage 
preference so important is that when it is lacking, the 
housewife cannot expect to satisfy both him and herself 
unless she goes to the trouble of preparing two beverages. 
This she usually does not want to do. This means that any 
attempt to sell husbands on tea will get support from the 
many wives who often prefer to serve tea. 

When hot tea comes on the dinner table, the second 
generation will not necessarily drink it. Yet the chance 
that they will develop a liking for tea is directly related to 
the housewife’s liking tea well enough to serve it. 

At the evening meal 

For instance, in Chicago sons of all ages prefer hot tea 
for the evening meal in only 4 per cent of the families 
where the housewife herself prefers other beverages, but 
in 18 per cent of the families where tea is the housewife’s 
preference. In Philadelphia, the percentage of daughters 
preferring hot tea is 52 in families where the housewife 
prefers tea, against 13 in families where the housewife has 
another preference. 

The present survey confirms what earlier Roper research 
had indicated, that tea attains its greatest acceptance at 
the evening meal. The new report adds information 
which warns against any scattering of promotional shots 
in an attempt to establish tea at all meals. 

Decisively more daily tea drinkers take tea at the eve- 
ning meal than at the noon meal, indicating that drinking 
of tea at the evening meal is apparently more conductive to 
developing the daily tea habit. 

The late evening as an occasion for tea is the third most 
frequent occasion at which tea is served. It is further- 
more the one occasion where younger housewives appear 
to have a higher level of acceptance than older ones. 
However, the value of the “late evening” occasion as a 
promotional target is diminished by the fact that many 
people do not want any late evening beverage. More- 
over, tea in the late evening competes with many more 
beverages than it does at mealtime. 

The study concludes from the date on the popularity of 
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tea in various economic brackets that the economy appeal 
alone cannot be expected to produce a swing toward tea— 
otherwise lower income families would show everywhere 
a better tea ratio than the upper economic strata in the 
same communities. 

Apart from sugar, which is used by the majority of tea 
drinkers, and by men substantially more than by women, 
milk appears to be the favorite flavoring. However, there 
is a majority of milk users only in Boston. No general 
pattern was found. 

Women are more likely than men to use lemon or to 
use no flavoring at all. 

Indications are definite that daily tea drinkers are more 
likely to use milk or cream than less regular tea drinkers 
—but this does not necessarily mean such use encourages 
daily tea drinking. It might be the other way around— 
that daily tea drinking encourages the use of milk. 


Gadget for teapots? 


A majority of all respondents stated that they and their 
families like tea of “medium” strength. In about one 
fourth of all families where there is disagreement on tea 


" strength, the husband is more likely to ask for stronger tea 


than the wife. A preference for “weak” tea is admitted 
by only slightly more than five per cent of the respondents. 
There is a need for re-selling housewives on using tea- 
pots, the survey indicates. This might be done by develop- 
ing some kind of gadget that might facilitate this use. 
While about three-fourths of all housewives checked 


_own teapots, and better than one third own more than 


one, from 30 to 40 per cent of the teapot owners never 
use them, or use them less than half of the time when they 
prepare tea. Their reasons for non-use of the teapot? A pre- 
ference for cup brewing and a belief that teapots are too 
much bother. 

Yet pot brewing appears to be more commonly _prac- 
ticed in homes where tea is served more frequently. 

Use of tea bags goes hand in hand with the practice of 
cup brewing, which appears to signal primarily a revolt 
against the ‘messiness’ and bother of pot brewing. 
Actually, however, cup brewing with tea bags has a cer- 

(Continued on page 64) 
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CLEAR SIGNALS FOR TEA PROMOTION 
| STRATEGY GiVEN BY SURVEY REPORT 


Clear signals for the overall promotional strategy of 
the tea industry are contained in the recent five-city 
survey conducted for the Tea Council by the Leo H. 
Burnett Co., Inc.: 

1. Concentration on a single occasion—the evening 
meal. 

2. Concentration on both heads of the household as 
the principal factors at the dinner table. 

3. Concentration, not on reaching more people as 
occasional drinkers, but on encouraging a habit of daily 
tea drinkers. 

4. Recognition of the tea bag trend and encouraging 
of pot brewing with tea bags. 
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Trends 


in Indian tea 


From a report to the annual 


meeting of the Calcutta Tea Traders 


By W. R. J. DUNCAN, Chairman 
Calcutta Tea Traders Association 


So far as I am aware there are no duties on tea entering 
America but in Canada there is a sales tax of eight per cent 
on tea and coffee which was retained this year—although at 
the time of the budget the sales tax was removed from all the 
remaining articles of foodstuffs in Canada to which it was 
a: that time applicable. This sales tax of course adds to the 
cost to the consumer, and though it would apply equally to 
coffee it is probable that its removal would be reflected in 
an increase in the consumption of tea in Canada providing, 
of course, that it is possible for the packer to pass such a 
saving to his customer and is not forced to maintain present 
prices by any further increase in costs. 

Last year I referred to the rise in the price of coffee, and 
I think that the following is of interest: “In 1938 in the 
Middle Western provinces of Canada average qualities of 
black tea were selling at from 45 to 50 cents per pound 
compared with coffee at 32 to 38 cents per pound. The cur- 
rent price of comparable packets is 97 cents to $1.00 for 
tea and 95 cents to $1.00 for coffee. It will thus be seen 
although coffee now costs three times as much, tea is only 
twice as expensive in this market as it was before the war 
and the comparable value of tea as a beverage is obvious.” 

You will doubtless have heard of the recently formed Tea 
Council in the United States of America consisting of repre- 
sentatives of the Tea Bureau and of the Tea Association. 
They have during the past months undertaken a joint and 
united effort in consumer advertising and marketing to in- 
crease the consumption of tea in America, The funds for 
this campaign have been made available jointly from the tea 
trade and the International Tea Market Expansion Board, and 
though it is early yet to form any estimate of the result of 
the campaign we must hope that in due course it will be 
reflected in increased tea consumption, though the efforts 
are directed to the benefit of tea as a whole and not to Indian 
tea in particular. 

Last year when I referred to the question of tea chests, I 
laid emphasis on the difficulties which producers were ex- 
periencing in obtaining chests of good quality. It is un- 
fortunate that once again I have to make reference to the 
inferior quality of chests which producers have to buy owing 
to the paucity of imported chests and indigenous chests of 
satisfactory quality. Unfortunately, this is having an adverse 
effect on Indian tea in world markets and only a few days ago 
a letter was received from America pointing out that Indian 
tea was often arriving in chests of a quality greatly inferior 
to those of other. producing countries. 
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If producers cannot obtain good quality chests, the tea 
trade and India will in the long run be the sufferers, and 
I would take this opportunity of stressing to the indigenous 
manufacturers the importance of producing first-class chests 
of a standard equal to those of other producing countries. 
I would also appeal to the government of India, in the safe- 
guarding of their own revenues, for a more liberal quota to 
permit the import of chests. 

Figures were produced early this year, I believe by the 
International Tea Committee, showing an estimated produc- 
tion for 1950 of 1,125 million pounds from regulating coun- 
tries, plus estimated exports from other countries, and an 
estimated world absorption of tea of 1,100 million pounds— 
indicating a surplus of 25 millions. 

It appears to me that so far as production is concerned, 
this was a somewhat optimistic estimate and from such 
statistics as are available to me I have only been able to ar- 
rive at a production figure of 1,060 millions, which would 
indicate that there is still a shortage of tea in the world if 
the International Tea Bureau estimates of absorption in im- 
porting and producing countries are correct. 

In India, despite the natural calamities with which the 
industry has been faced, it appears that the crop will reach 
another record figure in the region of 550 million pounds 
for the production from Northern India and Pakistan com- 
bined, and 97 million pounds from Southern India, in spite 


‘of blister blight and the drought which was experienced 


earlier in the year. 

In Ceylon, where blister blight has again caused consider- 
able anxiety in many districts, there have in recent months 
been profuse crops overall, as a result of which it is estimated 
that 310 to 315 million pounds will be produced in that 
country. The recovery in Indonesia, however, has not come 
up to expectations, and it is estimated that only 7114 million 
pounds will be forthcoming against the original estimate for 
the year of 77 millions. 

In none of the figures which I have quoted has any al- 

(Continued on page 51) 


At a Hollywood party, Tetley Jones (left), one of the world's top 
tea figures, is greeted by actress Barbara Bushman and director 
Richard Quine. Mr. Jones, vice president of the Tetley Tea Co., 
Inc., New York City, and chairman of the board and co-managing 
director of Joseph Tetley & Co., Ltd., London, is in this country 
on a trip which also includes the principal tea producing countries. 
While here, he took part in a Tetley sales managers meeting at the 
company's new plant in Savannah. He plans to sail for England on 
the Queen Mary at the end of this month. 
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Lipton opens million dollar 


tea processing plant 
in Galveston this month 


The new million-dollar plant of Thomas J. Lipton, Inc., 
in Galveston, Texas, the only tea processing plant in the 
Southwest, is being officially opened this month, with 
Robert B. Smallwood, president of the tea and food con- 
cern, and state and city officials participating. 

Executives of the company on hand for the opening, in 
addition to Mr. Smallwood will include: Carl I. Wood, 
executive vice-president; M. A. Reilly, general sales man- 
ager; Eric Feasey, general production manager of tea; 
William B. Smith, director of advertising; and William 
E. Fairbanks, assistant secretary. 

The new Lipton unit was established to process teas 
arriving by water from the Far East for distribution in 
eight Southern and Southwestern states, and to serve as a 
distribution point for Lipton soups and desserts through- 
out the same territory. 

The only completely air-conditioned tea plant in the 
United States, the new Lipton unit comprises a working 
area of 130,000 square feet. Representing the best and 
most modern in plant engineering, the i cd building 
was designed to function from the top floor down. 

Mechanical conveyors take the tea chests to the fifth 
floor. There they are mechanically opened and trans- 
ferred to sifting and cutting machines. Also on the fifth 
floor is the tea tasting room. 


Tea 


Why be diffident 


Tea? Teach your 


public 


After processing on the top floor, the tea is dropped— 
via chutes—to blending drums on the fourth floor. 

The third floor—in addition to providing storage space 
for manufacturing supplies, such as shipping containers, 
tags and cartons—houses large stationary hoppers which 
funnel the tea from the fourth floor to the packing 
m:chires on the second floor. There it is boxed—both 
as tea bags and loose—cellophane-wrapped, and sealed 
into shipping cartons. 

Via an elaborate conveyor system, the cartons are taken 
to a chute which sends them to the ground floor where 
conveyors again take them either to the adjourning ware- 
house for storage or to the truck bay for immediate 
loading. 

Executive offices, including the manager's office, are 
on the ground floor. Manager of the new Lipton plant 
is Nobel F. H. Fleming, who has been with the firm for 
the past five years, principally at the company’s head- 
quarters in Hoboken, N. J. C. W. Herndon is office 
manager, Paul G. Stallings trafic manager; and Miss 
Margaret Davison personnel manager. When the new 
plant is in full operation, it will have a staff of approxi- 
mately 200. 


Pakistan surveys new areas 
for increased tea acreage 

Prospects for developing tea plantations at three places 
in western Pakistan—Kagan Valley, Murree Hills, and at 
Mirpur (in Azed Kashmir)—are considered good in the 
light of a Government-sponsored survey in these areas, 
it has been reported. 
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Hard at work, as you can see—and almost hear—is the U.S. Board 
of Tea Experts at the opening session of the 1951 season. At the 
table, from left, are J. Grayson Luttrell, Chairman John F. Halloran, 
Supervising Tea Examiner Charles F. Hutchinson, Edward J. Spillane, 
Carl Seeman, Jr., and Joseph G. Vaskas. 


U. S. Board of Tea Experts 
meets to set import 


standards for new season 


With reporters and photographers hovering over them, 
the seven-man United States Board of Tea Experts last 
month opened its 49th annual session, to set tea standards 
for 1951. 

This time the press had a chance to observe the board in 
action where it usually does its work—in the simple offices 
of Charles F. Hutchinson, supervising U. S. Tea Examiner, 
on Varick Street, in New York City. 

Under the jurisdiction of the Food and Drug Adminis- 
tration of the Federal Security Agercy, the Board of Tea 
Experts each year sets the standards of quality and purity 
for all tea imported into the United States. 

In addition to Mr. Hutchinson, FDA appoints six mem- 
bers of the tea trade to serve on the board. These govern- 
ment consultants receive a normal federal fee and expenses 
for their services. 

Joseph G. Vaskas, tea expert for the Great Atlantic & 
Pacific Tea Co., recently appointed to the board, partici- 
pated in last month’s session for the first time. 

The meetings were opened by J. Grayson Luttrell, ex- 
ecutive vice president of McCormick & Co., Inc., Balti- 
more, who was also chairman of last year’s session. 

During the year, all tea imports are inspected by FDA 
to see that the established standards are met. Of the 113,- 
811,441 pounds of tea imported last year, only .2 per cent 
was rejected by the board. 

A board of appeals passes final decision in instances of 
disagreement between an importer and any one of the 
U. S. tea examiners. A neutral non-expert appoints three 
disinterested experts who are given several unidentified 
samples of tea, including the standard sample and the one 
in question. A careful comparison results in a final de- 
cision. 

In addition to Mr. Hutchinson, Mr. Luttrell and Mr. 
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Vaskas, the other members of the board are: John F. Hal- 
loran, Salada Tea Co., Boston; Walter Hellyer, Hellyer & 
Co., Chicago; Carl Seeman, Jr., Seeman Bros., Inc., New 
York City; and Edward J. Spillane, The G. S. Haly Co., 
San Francisco. 

The experts set the 1951 standards from samples of tea 
submitted to them. A single standard of quality and 
purity is set for each of the ten different recognized vari- 
eties of tea. Specimens of these are sent to tea examiners 
in charge of imports at the principal ports of entry, New 
York, Boston, San Francisco, Seattle and Honolulu. These 
standards go into effect on the first of May. Other speci- 
mens are given to American importers and their foreign 
representatives to use as standards for purchases in the 
tea-growing countries. 

The U. S. Board of Tea Experts is an outstanding ex- 
ample of voluntary business supervision and is the only 
body of its kind in the world. It dates back to 1897, when 
the tea trade requested that Congress pass the Tea In- 
spection Act, charging the Department of Agriculture to 
set up a group of tea experts to set the standards of purity 
and quality of tea imported into the U. S. 

In 1940 the board came under the jurisdiction of the 
Food and Drug Administration of the Federal Security 
Agency. 


Maxwell House to move tea operations 
‘in fall from Brooklyn to Hoboken 

The Maxwell House Tea operation, which has been 
maintained at a plant at 40th Street and Second Avenue, 
Brooklyn, N. Y., will be moved to the Maxwell House 
Coffee plant in Hoboken, N. J., early next fall, according 
to J. K. Evans, general manager of the Maxwell House 
Division of the General Foods Corp. 

This announcement followed a statement that the 
division’s headquarters office staff would also move to 
Hoboken next fall. The tea operations will occupy part 
of a new two-story addition to the Hoboken plant. 

Mr. Evans said that the company is moving its tea 
manufacturing to Hoboken in order to take advantage of 
the greater facilities a larger plant can maintain. 

He said that a substantial number of the plant’s em- 
ployees are expected to transfer to Hoboken or to other 
General Foods units when the move is made. A special 
program for those who do not make the move is being 
worked out with each employee affected. 

There are approximately 100 employees at the Maxwell 
House Tea plant. 

Other activities now at the Maxwell House Tea plant 
in Brooklyn will also be moved. Ultimately the building 
will be sold. 


Trends in Indian tea 
(Continued from page 49) 


lowance been made for exports from China, since the inter- 
nations! situation is still such as to render exports from 
that country very much a matter of conjecture. 

It will be most interesting to see what happens when the 
London auctions reopen in April, 1951, and I hope that the 
governments of India and Ceylon will take no action which 
will deny to the United Kingdom—which can absorb fully 
half the exportable output of the main producing countries— 
sufficient tea to care for her current and future needs and to 
enable her in due course to remove the present restriction im- 
posed by rationing. 
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This full-color display card, 11 by 14 inches, is one of the first of 
the Tea Council merchandising aids made available to grocers for 
the iced tea campaign. Selling aids are going to restaurants, too. 


Tea industry's “partnership 
marketing” begins second 
year with $1,600,000 fund 


The tea industry begins the second year of its successful 
“partnership marketing” venture with a fund of $1,600,- 
000 to promote the consumption in this country of both 
iced tea and hot tea. 

Tea Council representatives are now touring 40 key 
cities throughout the country, paving the way for the iced 
tea campaign which will tee-off the industry's second year 
of “partnership marketing” activities. 

Plans call for a concentrated $550,000 advertising, mer- 
chandising and publicity program for iced tea over a 
period of four months. (For details, see: “Tea Council 
to spend $550,000 in four months on iced tea drive,” 
Coffee and Tea Industries, February, 1951, page 46. Also, 
‘Know your Tea Council representatives,’ page 47, same 
issue). 

“Partnership marketing” was the term government ofh- 
cials gave the tea industry’s venture when, more than a 
year ago, businessmen in the principal tea-producing coun- 
tries of India, Ceylon, Pakistan, U. S. of Indonesia and 
East Africa joined hands with tea interests in the United 
States to form a partnership for marketing tea. Funds are 
contributed by both tea producers abroad and tea interests 
in this country. 

Since more tea sold in America means more dollars to 
friendly democratic nations, the program was significant 
in the fight to close the dollar gap and aid world economic 
recovery through enlightened self interest. 

The $1,600,000 fund is directed by the Tea Council, a 
board of ten men, five representing the U. S. tea trade and 
five the tea producers abroad. 


Australia's tea-drinking champ awaits challenger 


Australia’s self-titled champion tea drinker, baker Harry 
Keemskerk, waits patiently for a challenger, it is reported. 
darry downs 80 army pannikins of tea (equal to 150 
breakfast cups) while he prepares his daily two-hour bake. 

His wife blames the flour for his thirst. 
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Shift of England’s tea 


trade to private hands 


is already underway 


Restoration of the tea trade in England to private hands 
after 11 years of government bulk-purchase is already 
under way. Preparations for the next move, the reopening 
of the London Tea Market on April 2nd, are well advanced. 

Leading U.K. distributors have been buying tea at Cal- 
cutta—and to a lesser extent at Colombo—although 
maintenance of U.K. price control acts as a deterrent in 
view of current values in the East. 

Nevertheless, the trade welcomes restoration of some of 
its traditional freedoms. It was pointed out that the 
principal aim was to improve the quality of tea supplied 
to the domestic market. 

Brokers are fully prepared for the resumption of trading 
in London. 

Companies with estates in Ceylon have not given up 
hope that the Ceylon Government may ease the ban on 
private exports of tea in the first quarter of 1951 (other 
than tea sold through Colombo) for auction in London. 
Bulk-sale to the Government goes on until March 3lst. 

This ban means, however, that until North Indian teas 
come forward at the end of July, quality teas will not be 
available at London sales. The market will probably open 
with East African teas and some South Indian supplies. 

Ministry of Food tea stocks—the quantity of which has 
never been disclosed—are being distributed to the trade 
on an agreed system, and until exhausted will have to be 
blended with teas shipped direct or bought at auction. 


Kennth B. Starnes, Calcutta tea man, 
in United States to visit trade 


Kennth B. Starnes, of James Finlay & Co., Ltd., Cal- 
cutta, is in the United States as part of an extended tour 
of the firm's customers in various parts of the world, 
including Australia, New Zealand, Europe and Egypt. 


Mr. Starnes arrived on the West Coast last month, 
traveling from New Zealand by plane. He visited mem- 
bers of the trade on the Coast and in interior cities, and 
he also called on tea firms in the East, including New 
York City and Boston. 

After about two weeks in New York City, he planned 
to spend a fortnight in Canada and then start the home- 
ward trip. 

While here, Mr. Starnes made his headquarters at the 
offices of Henry P. Thomson, Inc., prominent tea im- 
porters, agents for James Finlay & Co., Ltd. 


New England Tea Trade Club meets, 
reviews price, defense developments 


The Tea Trade Club of New England scheduled its 
second meeting last month, according to notices from John 
W. Colpitts, secretary. 

The meeting was planned by the officers to bring the 
members of the trade up-to-date on developments in Wash- 
ington as they affect the tea industry. 

Robert Barnes, managing director of the Tea Bureau of 
the United Kingdom, who is now in this country was listed 
as a speaker. 
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British East A frica’s 
tea output continues 


to grow; 1950 volume up 


British East Africa’s 1950 tea production now is esti- 
mated at 19.1 million pounds compared with only 16.7 
million pounds in 1949, according to R. M. Schneider, 
American consulate general, Nairobi. 

By 1954, it is expected that tea production in British 
East Africa will approximate 25.0 million pounds annually. 

Total acreage of mature tea in British East Africa in- 
creased from 32,722 in 1949 to 34,375 in 1950. 

There was a sharp increase in capital investments in the 
British East African tea industry during 1950. Significant 
reasons were heavy world demand for tea, high export 
prices, a generally adequate supply of cheap labor in 
British East Africa, and low taxation rates. 

During the year, large supplies of locally developed 
seed became available, and nurseries on the large estates 
were well stocked with seedlings. At Kericho, experiments 
in vegetative propagation were carried on by the East 
African Tea Research Institute, a statutory experimental 
center operated from funds provided by a production tax. 

Tea consumption in British East Africdn increased from 
7.6 million pounds in 1949 to 9.4 million in 1950. 


Tea ia bottles, like soda pop? 


Don't be surprised if one of these months some bottling 
company comes up with a bottle of tea to be dispensed like 


soda pop, advises Printers’ Ink. A number of companies 
are experimenting with the idea—either in plain or car- 
bonated form or both. The big problem, said the report, 
is how to bottle the stuff without making it look insipid. 

Members of the trade who sampled the soda pop, tea 
flavored, made available at the 1949 convention of the 
Tea Association by George Mitchell, recall that it was a 
surprisingly good drink. 


Tea importers take lead in 1951 
merchandising plans of Council 
Tea importers, who will take a lead in the merchandising 
of the Tea Council's 1951 iced tea campaign, were guests 
of the Tea Council at a luncheon at Oscar’s Oldelmonico 
Restaurant, New York City. 
Tea Council representative 
James Booth gave a brief re- 
port to the tea importers, 
brokers, agents and others in 
the primary tea market on the 
overall merchandising  pro- 
gram to date and a preview 
of the 1951 iced tea grocery 
and restaurant advertising 
and merchandising plans. 
Importers then gave sugges- 
tions as to how merchandis- 
‘Sohn Plarce ing materials could be most 
effectively used to service 
their customers. 
Chairman of the meeting was John Pierce, general man- 
ager of the Tea Association. 
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U. S. 1950 tea imports 
jump 19.3 per cent, 
reaching 30-year high 


During 1950, 113,811,441 pounds of tea were imported 
into the United States, a gain of 19.3 per cent over the 
1949 level of 95,395,657 pounds. 

Last year’s imports set a 30-year high, it was emphasized 
by Anthony Hyde, managing director of the Tea Bureau, 
Inc., and vice chairman of the Tea Council. 

“The extremely heavy imports of tea have provided 
valuable dollar exchange for our allies in the sterling areas 
of India, Ceylon, Pakistan, United States of Indonesia 
and East Africa,” Mr. Hyde said. ‘'This is a good example 
of the effects of the Tea Council partnership marketing 
program in which businessmen in the United States join 
hands with businessmen in other lands to increase foreign 
trade and the flow of dollars to the democratic nations: 

“Although this partnership in trade has been in effect 
for less than one year, all indications point to the in- 
creased consumption of tea.” 

The Port of New York, entry point for more than 74 
per cent of all the tea brought into the country during 
1950, saw a gain of 16 per cent over 1949 shipments. New 
York's 1950 tea imports were 84,796,802 pounds. 

Boston, second most important point of tea entry for the 
United States, chalked up 1950 imports of 15,135,621 
pounds, a gain of 20.9 per cent over 1949. 

San Francisco, third largest tea entry port, saw 13,285,- 
407 pounds brought in last year, a gain of 42.8 per cent 
over 1949. 

Seattle's 463,207 pounds in 1950 represented a gain of 
53.3 per cent over that port’s tea entries the previous year. 

Honolulu accounted for 130,404 pounds in 1950, as 
against 137,184 in 1949. 
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The American public was assured by the representatives 
of the tea industry that tea will continue to be available 
to this country and that as the consumption grows, so will 
imports increase. There is no shortage in sight for tea in 
the U. S. A., it was stressed. 


Tea imports into U.K. drop 
100,000,000 pounds in 1950 


Imports of tea into the United Kingdom dropped by 
amout 100,000,000 pounds in 1950, compared to the year 
before. Some of the reasons given for this decrease are: 
tightness of freight shipping, which affected tea move- 
ments, and internal transport difficulties in India. 

In 1949, when imports were above normal, the net fig- 
ure, after deducting re-exports, was 465,000,000 pounds, 
compared with 408,000,000 pounds in 1948 and 375,000,- 
000 in 1947. For 1950, preliminary indications are that 
imports dropped about 100,000,000 pounds below 1949, 
and may not be much more than 360,000,000 pounds. The 
1948 total is regarded as a “normal” postwar year. 

The U.K. stock position, which reached a low level in 
the autumn due to belated bulk-buying arrangements for 
1950, is believed to have improved in the final quarter, and 
on balance the year is estimated to have closed with a drain 
on U.K. tea stocks of some 70,000,000 pounds. 


Trade mourns passing of Robert Coughlin 


Robert G. Coughlin. a tea buyer for Hayes G. Shrimp, 
Inc., New York City, died last month after a long illness. 
He was 45. 

Born in Springfield, Mass., Mr. Coughlin was gradu- 
ated from All Hatlows Institute. He spent many years in 
the Far East as assistant manager of the Japanese branch 
of the Anglo-American Direct Tea Trading Company. 

He was a member of the Tea Association of the U. S. A., 
a director of the New Rochelle Shore Club and a member 
of the Leewood Golf Club. 
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pointed comments by a tea trade dean 


Better Tea—Better Made 


The official song of National Turn-to-Tea Week was “I'm 
a Little Teapot”. . . which reminds us that when we started 
this Tea Leaves column three years ago, it was with a piece 
At that time the trade did not consider our 


on teapots. 
More 


thesis grounds for immediate, serious consideration. 
recently, however, the subject 
of the teapot shortage has 
stirred the industry to action. 
The recent research report 
by the Leo Burnett Co., Inc., 
the advertising agency, for the 
Tea Council, alerted tea 
leaders to the need to stimu- 
late teapot manufacturers to 
promote teapots actively, and 
at reasonable prices. 
We've it before. It 
needs saying again. 
a crying need throughout the 


said 
There 4s 
Robert A. Lewis 
country for upwards of five to 
ten million teapots to replace those broken and discarded 
during the past ten years. 

Every family using tea is a potential customer for a new 
teapot—either of china, earthenware or glass. 


We dropped into a chain drug store the other day, and 
came out with five attractive brown luster earthenware teapots 
for which we paid 49 cents each, the retail price. These 
teapots, of four-cup capacity each, were made in Japan. 

Just this week, incidentally, we saw some clear glass pots 
which were really eye-catchers. There's a pleasing, colorful 
touch to tea brewed in glass pots. 

We must strive to get consumers of tea always to brew 
tea balls in teapots, for a better beverage. The flavor-bearing 
essence of tea will extract to the utmost if brewed in teapots. 
All tea men will agree on this. 

We know of one restaurant chain in New England which 
serves tea in small teapots, metal but lined with porcelain. 
When we have luncheon in one of their cafeterias, we 
order tea and enjoy it, because it is never brought in an 
open cup or in so-called “dry service.” 

There is much work to be done, directly and indirectly, 
in promoting the proper way to brew and serve tea. By 
coordinating information from outstanding authorities, much 
more could be accomplished in making tea even more popular 
as an American beverage. Just show the womenfolk how 
to make better tea and they will respond gladly, especially 
to friendly suggestions authorized by the experts and the 
packers of tea. 

This calls for teapots, millions of them, to be manu- 
factured and sold at reasonably low prices, preferably less 
than one dollar. 


East Africa abolishes duty on tea 

To assist in reducing the increasing cost of living, the 
governments of Kenya, Uganda, and Tanganyika have 
abolished the excise duty on tea. 
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Know-how on tinless 
tin can given to industry 
by American Can Co. 


A major step forward in freeing this country from de- 
pendence on foreign sources of can-making materials was 
demonstrated last month, by the American Can Co. when 
it revealed to the industry its process for producing a vir- 
tually tinless tin can. 

Before representatives of some 90 can manufacturing 
firms from all parts of the country, American Can officials 
conducted a formal showing at the Proviso plant in May- 
wood, IIl., of the techniques the company has developed 


technique demonstrated 
to prominent designers 


To observe first-hand the new application of sheet-fed 
gravure printing to carton printing, a group of prominent 
designers toured the Piermont, N. Y., plant of the Robert 
Gair Co., Inc., manufacturers of folding cartons, paperboard 
and shipping containers. This is said to be the only plant 
in the country producing sheet-fed gravure for folding 
cartons. 

Those touring the plant included Robert Neubauer, Jim 
Nash, Russell Dixon, John E. Alcott, Martin Ullman, Ed- 
win O. Siebert of Joseph B. Platt Associates, N. A. Schoel- 


Benjamin Betner, pioneer 
maker of paper bags for coffee, 
is dead at age of 73 


Benjamin C. Betner, president of the Benjamin C. Bet- 
ner Co., Devon, Pa., passed away in Bryn Mawr Hospital 
last month after a long illness. 

Born in Rochester, New York on August 4th 1878, Mr. 
Betner was educated in the schools of that city and later 
learned the trade of a printer. 

In Philadelphia he became acquainted with Thomas M. 
Royal, who at that time was in the paper jobbing business. 
They founded a partnership for the manufacture of paper 
bags. In those days bags were printed from flat sheets of 
paper, one by one, and made individually into bags by 
hand. 

One day Mr. Betner received in the mail a bag which 
he decided had been made on a machine. He sailed to 
Germany, where he ferreted out the manufacturer and 
bought several of the machines. More bags could be made 
on these machines (crude as they were), with the result 
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Packaging 


for making an enameled steel container. The only tin 
used was three per cent in the thin strip of solder which 
seals the side seam of the can. 

Most cans in general use today, it was pointed out by 
Dr. B. S. Clark, director of research for American Can, 
are made of light steel plate to which has been applied a 
thin coating of tin. In Canco’s new process, an organic 
coating of domestic manufacture substitutes for tin in 
protecting the steel base and the contents packed in the 
can. 

The company’s process makes possible a saving of more 
than 92 per cent of the tin normally used in the manu- 
facture of several large-volume sizes of cans, according to 
Dr. R. W. Pilcher, manager of American Can’s general re- 
search laboratories at Maywood. 


les of Lippincott & Margulies, Inc., and Charles L. Metzler 
of Van Doren, Nowland & Scladermundt. 

Starting in the paper stock storage room, they watched 
selection of stock for the eaters, then studied the huge 
paper machines, clay coating, board control and ink test- 
ing, and the actual operation of the sheet-fed gravure 
printing presses. 

Explanations were given by their hosts, Norman F. 
Greenway, vice president in charge of Gair's folding car- 
ton division, Wray H. Callaghan, sales manager of the 
folding carton division, and Beaven W. Mills, art director 
of the company, with technical assistance from Harry Van 
Decker, manager of the Piermont plant, and his staff. 

Sheet-fed gravure printing gives unusually faithful color 
reproduction. It is said to possess a brilliance, depth and 
range of color values not obtainable by other methods. 





that prices were reduced to the packer of the coffee, and a 
greater demand was created. 

In a short time the firm of Thomas M. Royal & Co., a 
partnership consisting of Thomas M. Royal and Benjamin 
C. Betner, was formed for the manufacture of specialty 
bags. From its beginning it was successful, due in no 
small part to Mr. Betner’s energy and knowledge of the 
business.” 

Although he was a leader of the field at the time, in 
1925 Mr. Betner decided to retire from business and sold 
his interest in the Thomas M. Royal Co. to E. S. & A. 
Robinson of Bristol, England. But he could not long re- 
main idle. He decided to start a new bag manufacturing 
business at Devon. On August 25, 1927 the Benjamin C. 
Betner Co. was incorporated. 

The many friends he had made while traveling over 
the country rallied to his support and in spite of the bad 
business conditions during 1929 and the early 1930's, the 
business grew steadily, until it is now one of the largest : 
manufacturers of paper bags for the retail packaging of 
coffee in the United States, and also one of the leaders in 
the manufacture of paper bags for other foods and in- 
dustries. 

In addition to the main plant and general offices at 
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Devon, Pa., the firm has a large manufacturing branch at 
Paris, Texas and wholly-owned manufacturing subsidiaries 
in Richmond, Va., Los Angeles, Calif. and Appleton. 

Mr. Betner is survived by his widow Harriet S. Betner, 
and three children, Benjamin C. Betner, Jr., executive vice 
president of the Benjamin C. Betner Co.; Thomas E. Bet- 
ner, president of the Acme Plate & Mat Co.; and Olyve B. 
Chadwick, wife of Howard B, Chadwick, sales manager of 
the coffee bag division of the Benjamin C. Betner Co. 
Eight grandchildren also survive. 


Prachettes 


Packaging Exposition: The 20th annual National 
Packaging Exposition, to be held April 17th-20th at the Au- 
ditorium, Atlantic City, N. J., will be about 25 per cent 
larger than last year’s show, the American Management As- 
sociation, sponsor of the event, has announced, At the same 
time, AMA announced plans for its annual national Con- 
ference on Packaging, Packing and Shipping, which will be 
held at the Auditorium during the first two and a half days 
of the show. 

Conference sessions will be held froms9:30 to 12 noon 
and from 2:00 to 4:30 on April 17th and 18th, and from 
9:30 to 12 noon on April 19th. Featured will be a panel 
session at which representatives of the Army, the Navy, and 
the Air Force will discuss government specifications for pack- 
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aging, and answer questions from the floor. Reports will 
be made om new technical advances in packaging and on 
the probable effect of government demands on the availabil- 
ity of the various types of packaging materials. In addition, 
representatives of leading companies will present case his- 
tories of their packaging problems. 


Materials Handling: Many problems of materials hand- 
ling in the food industry will be considered at the Materials 
Handling Conference which will be held concurrently with 
the National Materials Handling Exposition at the Interna- 
tional Amphitheatre, Chicago, April 30th-May 4th. 

The conference, which is the most extensive ever under- 
taken in the field, is sponsored by the American Materials 
Handling Society. 

Food executives also will find scores of machines specially 
suited to the industry among the thousands which will cover 
ten acres of exhibit area, both indoors and out. 


PI: A luncheon meeting of all the technical committees 
of Packaging Institute has been called for April 19th, at the 
Ritz-Carlton Hotel, Atlantic City, at 12:30 noon, according 
to an announcement by the general chairman of technical 
committees, F. S. Leinbach, of the Riegel Paper Corp. 

The technical session of the AMA’s Packaging Confer- 
ence ends at noon on April 19, thus permitting those who 
wish to do so to take in both the AMA and the PI technical 
affairs without conflicts. 

After the luncheon, the technical commitees will confer 
individually to compare results of studies now under way. 
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THE FLAVOR FIELD 
Section of Coffee and Tea Industries, formerly The Spice Mill 


Flavoring materials from domestic crops 


By FRED J. TRIEST, Alex Fries & Bro., Inc. 
Last of Three Parts 


Straight fruit juices contain the active flavoring ingredients 
peculiar to each type of fruit. They also contain up to’ 80 
per cent water and other non-aromatic ingredients like gums 
and pectins. These useless ingredients increase storage and 
shipping costs, and can be removed. When so removed, 
the resulting product is a concentrated fruit juice. The re- 
moval can be accomplished by application of heat or by the 
newer method of freeze drying. The latter method results 
in a higher retention of color and flavor principles. 

Recent findings by the Agricultural Research Adminis- 
tration in connection with experiments in apple flavor indi- 
cate that the hot process can be used successfully if the fruit 
juices are subjected to flash vaporization and distillation. 
This process contemplates heating to temperatures of 320 
degrees Fahrenheit within three seconds under pressure and 
condensation of the liberated volatile flavor by distillation 
under atmospheric pressure. One hundred to 150-fold 
concentrations were accomplished by this method and the 
concentrated juice had the natural flavor of the fruit. 


Alcohol extraction 


While straight concentrated fruit juices originate from 
pressed fruits, fruit extracts are based on the theory that the 
aromatic constituents and top notes of fruits are hidden in 
remote parts of the fruit and can best be liberated by alco- 
holic extraction. Extracts of this type can be prepared from 
fresh frozen or dried fruit, though the bouquet of the 
finished extract will vary with the condition of the fruit used 
and on the possible loss of part of the volatile flavoring 
ingredients during the freezing or drying process. An 
alcoholic menstruum of 10-15 per cent absolute ethyl alcohol 


A paprika operation in South Carolina. Left: 
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The main building where cleaning and grinding is done. 


usually extracts the aromatic principles of fruits under 
continuous percolation, and the alcohol remaining in the 
finished product acts as a preservative. Concentration may 
be obtained by the same methods as described above for the 
concentration of fruit juices. Flavoring matter thus obtained 
frequently contains the soluble matter of 40 pounds of fruit 
prox per gallon of finished extract of indefinite keeping 
qualities. 
Concentrated products 


For instance, the cost of fresh or frozen fruits as such 
might be prohibitive for use in certain bakery products and 
table jellies due to the fact that storage and shipping costs 


"are too high. The excess amount of water and fibrous 


matter might have to be shipped to far-away jelly manu- 
facturing plants. Since the concentrated extract contains all 
of the aromatic ingredients of the fruit necessary for flavoring 
purposes, the berries could be extracted and concentrated on 
the farm, and the resulting flavor could be shipped to the 
manufacturer enabling him to compete with synthetically 
flavored jellies in borderline cases. Concentrated fruit juices 
as well as true fruit extracts can be standardized from season 
to season and with proper evaluation of products obtained 
from different growing regions. This can be accomplished 
by blending batches of concentrated juices or extracts origi- 
nating from fruits of different seasons and grown under 
different soil and climatic conditions. 

Exacting laboratory work is the foundation for such 
blending operations, and while not always completely suc- 
cessful, variations in flavoring strength can thus be held to 
a minimum. This blending process is of importance because 
synthetic flavoring ingredients can be produced without 
variations in aroma and flavoring strength year in and year 
out. P 
All of us are familiar with maple syrup. The sap of the 
maple tree, if not boiled down and used as such, can be 
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| derived from synthetic bases. 


| concentrated as a flavor as shown by the Sale and Wilson 


patent. The concentrated sap is used as a natural maple 


| flavor in confectionary work, ice cream, bakery goods, and 
| tobacco processing. Being a natural product, 


the total 
annual yield of maple sap varies greatly from season to 


| season in regions like Vermont and northeastern Ohio where 
| it orginates. 


Under such circumstances, artificial maple 
flavor has been in steady demand for many years. 
Synthetic maple flavor as compounded by most manu- 


| facturers is based mostly on the tincture obtained by perco- 
| lating foenugreek seed. Originally an imported product, 


great strides have been made in the Pacific Northwest in the 


| cultivation of foenugreek seed where crops are excellent in 
| quality and quantity. 


While such foenugreek tincture does 
not of itself yield a finished imitation maple flavor, the 
interesting fact remains that both true maple flavor and 
imitation maple flavor are derived from domestic farm 
chemurgic products. 


Except vanilla, chocolate 


Other extractives, like oleoresin obtained from Louisiana- 
grown paprika and pepper, are used in ginger ale flavors in 
competition with imported ginger root. 

Unfortunately, raw materials for the manufacture of our 


| two most popular, flavors, namely, vanilla and chocolate, are 
| not grown in our northern temperate region. 


Cocoa beans 
as well as vanilla beans are products of the tropical regions. 
The insular government of Puerto Rico has started vanilla 
plantings and it is to be hoped that commercial cultivation 
of the vanilla vine will result from these experiments. 

The main flavoring constituent of vanilla, namely vanillin, 
has been synthetized for many years, and of the three com- 


| mercial methods of production, the wood pulp method is of 


chemurgic interest. This manufacturing process utilizes 
lignin derived from wood pulp in the manufacture of 
vanillin used in the production of a successful substitute for 
true vanilla flavor. 

Let us state in conclusion that the quality of flavoring 
materials from natural ingredients is far superior to flavors 
Synthesis has not been able 
to reproduce completely each and every aromatic constituent 
contained in plants, etc., used for flavoring purposes. The 
consumer of flavoring material is, therefore, inclined to favor 


| natural material, if available in the right quality and at the 


right price. Domestic cultivation of aromatic plants used 
in the manufacture of essential oils has increased sub- 
stantially during the war years, and important items like 
mint and citrus oils have become domestic products almost 
to the exclusion of the imported. Spice oils and similar 
essential oils can be produced domestically, and though of 
good quality they still face a competitive fight on the basis 
of price. Modern methods of fruit processing will not only 
result in the complete utilization of any excess crops, but 
they will also tend to replace synthetic fruit flavors with more 


| desirable genuine fruit derivatives. 


Improved processing methods wili not only result in better 
quality flavoring materi:l, but will also lower the cost of 
natural flavoring bases derived from domestic crops and 
processed by sound farm chemurgic principles. 
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Vanilla bean Association elects officers 

J. Schmidt, of Dodge & Olcott, Inc., was elected president | 
of the Vanilla Bean Association of America, Inc., at the } 
group's annual meeting, it has been announced. 

J. Maxwell, of the Camax Co., Philadelphia, was named | 
vice president, and J. Manheimer, of the firm bearing his 
name, treasurer. 

New directors are E. S. Buckley, of Thurston & Braidich; 
W. Triest, of Zink & Triest, and H. Salamon, of F. Huber 
& Co. 


Coutin named secretary-treasurer cf ECA 

F. P. J. Coutin, vice president of Roure-DuPont, Inc., has 
been elected secretary-treasurer of the Essential Oil Associ- 
ation of the U. S. A., to fill the vacancy created by the resig- 
nation of William S. Fairhurst. 


George H. Burnett dead; was active in FEMA 

George H. Burnett, 67, retired president of the Joseph 
Burnett Co., Boston, and a former president of the Flavoring 
Extract Manufacturers Association, died last month at St. 
Croix, Virgin Islands. 

Born in Southboro, Mass., he was a graduate of Harvard | 
Law School. 

In 1908 he entered the family firm, flavoring extract manu- | 
facturers, and served for many years as treasurer before be- | 
coming president. He retired three years ago. 

In 1941, under the leadership of Mr. Burnett as chairman 
of FEMA's Alcohol Advisory Tax Committee, Congress en- | 
acted into law a tax differential establishing a drawback | 
proviso on alcohol withdrawn and intended for use in the | 
production of medicines, medical preparations, food products, | 
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flavors and flavoring extracts. The entire flavor industry is 
greatly indebted to Mr. Burnett for his long, courageous fight 
to establ’sh this principle of a tax differential. 

Surviving are his wife, Mrs. Georgia Mann Burnett; a 
daughter, Mrs. Margaret Callaway, of Boston; a son, Robert 
M. Burnett, cf New York City; a sister, Mrs. Warren Delano, 
of New York City; a brother, Harry Burnett, of York Village, 
Me., and his stepmother, Mrs. Helen Burnett, of Southboro. 


Syntomatic appoints flavor division representative 

The Syntomatic Corp. through Irving Bennett, vice presi- 
dent and sales manager, has announced the appointment of 
adolph Koenigsberg as special sales representative for the 
flavor division. 

Mr. Koenigsberg has been associated with the flavor in- 
dustry for a quarter of a century. He is an expert in formula 
development and brings ‘with him wide contacts in confec- 
tionery, ice cream, beverage and other fields in which flavors 
are utilized. 


Pie baking champ's secret—almond extract 

Marcheta Benton, of East Chattanooga, has revealed the 
secret which won her the crown as national cherry pie baking 
queen. 

The extra special flavor in her winning pie, she explained, 
is almond extract. She read that last year's winner of the 
annual cherry pie baking contest used it. {She experimented 
and decided to add the flavoring to her own recipe. 


Driskill now heads sales for McCormick 

Walter S. Driskill has been appointed sales manager 
for McCormick & Co., Inc., Baltimore, it was announced 
by Charles P. McCormick, president and chairman of the 
board. He succeeds Bernard Weiser, recently elected vice 
president in charge of sales. lL 


Current market problems and reports on trips to Europe and Latin 
America by executives of Florasynth Laboratories, Inc., were reviewed 
at the recent sales meeting of the company, held in New York City. 
Among those present, shown above, were Hes left, seated): Arch 
Payne, David E. Lakritz, Mrs. Chariotte Senior, President William 


Lakritz, Joseph H. Fein; (standing) Jack N. Friedman, Robert O. 
De Zemler, Ray Ross, Murray Simon, Fred Kromholz. 


Mr. Driskill, a native of Texas, joined McCormick, the 
largest spice and extract house in the world and one of 
the leading tea concerns, in June, 1950, after resigning 
as president and coach of the Baltimore Col:s professional 
football team. 

Varied background 


A graduate of the University of Colorado, Mr. Driskill 
was first employed by his alma mater while studying for 
his master’s degree and later by the University of Wy- 
oming. As a lieutenant in the Naval Reserve, he served 
aboard the aircraft carrier U.S.S. Wasp in the Asiatic- 
Pacific theaters of operation and in the Philippine liber- 
ation. For his wartime service, he was awarded the Bronze 
Star and a Gold Star in lieu of a second Bronze Star. 
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Spices sterilized 
with cathode rays 
by MIT scientists 


The effect of cathode rays on spices and other dry foods, 
from the viewpoint of sterilization, has been measured 
by scientists at the Department of Food Technology, 
Massachusetts Institute of Technology, Cambridge. 

Dr. Bernard E. Proctor, Samuel A. Goldblith and 
Harvey Fram reportcd that most micro-organisms in these 
materials could not survive an exposure of 1.33 x 10° 
rep (roentgen equivalent physical). 


The effect of the rays upon anaerobic organisms 
growing at 37°C. was studied in nine spices—turmeric, 
thyme, sage, nutmeg, paprika, red pepper, black pepper, 
ginger and chili powder. Eight of the nine samples 
contained this type of organism. Irradiation with the 
dosage stated resulted in destruction of these micro- 
organisms in all but one of the eight samples. 

Of six dry foods examined, irradiation caused complete 
destruction of aerobic thermophilic micro-organisms in 
four, complete destruction of aerobic mesophilic micro- 
organisms in four, and a low survival count of aerobic 
mesophilic micro-organisms in two. 

The six materials examined were cornstarch, whole egg 
powder, potato starch flour, whole milk powder, arrow- 
root starch and gum arabic. 








Survey shows French’s 
prepared mustard top 
brand in seven markets 


French's was the leading prepared mustard brand in 
seven markets, Heinz in one, according to a comparison 
report of 1950 consumer preferences tabulated and pub- 
lished by The Milwaukee Journal. 

The proportion of families buying prepared mustard 
ranged from 91.1 per cent in San Jose to 78.8 per cent in 


Try different varieties 


to improve ginger 
from Sierra Leone 


With a view to improving the quality of ginger pro- 
duced in Sierra Leone, three varieties of Jamaican, Canton 
and Dominican ginger were introduced and grown on 
the Njala experimental station, it is reported by H. E. 
Coomber and T. J. Coomes. The resulting rhizomes 
were prepared for the market by the usual local method. 
Samples were forwarded by the Department of Agri- 
culture of Sierra Leone, together with a sample of similarly 
prepared ginger grown from a local variety by a farmer 
near Nyala 

Laboratory examination showed that all four samples 
conformed to the requirements of the British Pharma- 
copoeia with regard to chemical characteristics. 

Representative portions of the four samples were also 
submitted to the London Wholesale Spice and Rice 
Dealers’ Association and to a well known firm of spice 
merchants. 

The association declared: ‘All the samples submitted 
are, in-our opinion, of poor quality, and in the case of 
the Sierra Leone variety, below the present acceptable 
standard. In the case of the introduced Jamaican and 
Canton varieties, both of these samples in no way com- 
pare with the original growth, either in quality or re- 
semblance. In our opinion, no good purpose would be 
served by encouraging production of the types submitted, 
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Spokane. The other cities covered in the report were 
Milwaukee, St. Paul, Omaha, Birmingham, Salt Lake City 
and Seattle. 

French’s was top brand in all of the markets except 
Milwaukee, where Heinz was preferred by 21.7 per cent, 
to 19.3 per cent for French’s, 11.1 per cent for Premium, 10.0 
per cent for Mrs. Drenk’s, 8.7 per cent for Kraft, 5.0 per 
cent for Roundy’s, 4.1 per cent for Holsum and 3.2 per 
;cent for Ann Page. 

' In the other markets, French's led by a wide margin. 
The preference for this brand ranged from 76.0 per cent 
in San Jose and 75.9 per cent in Birmingham to 37.0 per 
cent in Salt Lake City and 41.0 per cent in Omaha. 








as we consider that far more advantages would be gained 
by improving the standard of quality of local varieties of 
Sierra Leone ginger.” 

The spice merchants, on the other hand, reported: 
“We have carefully examined these samples and have to 
advise that the Jamaican, Dominican and Canton are all 
excellent in quality, being clean and of good color and 
quite bold, and inasmuch as they all conform to the 
British Pharmacopoeia they would all be eminently suit- 
able for this market. 

“With regard to the fourth sample being grown locally 
by a farmer, this is definitely inferior to what we know 
as a fair average quality on this market, containing as it 
does too much small ginger and ginger which is known 
as ‘skinny’. It is difficult to assess a value on this product, 
because if some were tendered against forward contracts, 
buyers undoubtedly would reject. 

“For your information the average quality delivered 
during the past few years on this market is something 
between this locally grown product and an average of the 
other three samples.” 

Although the opinions at first sight seem conflicting, 
this would appear to be due to each authority having 
considered the question from a different aspect. The 
Spice Dealers’ Association compared each of the intro- 
duced varieties with the normal commercial product of 
the country of origin. Looked at in this way, these 
introduced varieties compare very unfavorably with the 
ginger produced in the country concerned. 

The spice merchants, on the other hand, compared the 
introduced varieties with commercial ginger from West 
African sources, and from this aspect these introduced 
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gingers are undoubtedly of high quality and acceptable 
in the United Kingdom market. 

The sample representing the local variety is definitely 
inferior to the others and below the present acceptable 
standards. In this connection it is to be noted that this 
sample is much inferior to samples of both Grade A and 
Ordinary Sierra Leone ginger that were shown in the 
Sierra Leone Section of the West African Pavilion at the 
Empire Exhibition, held in Glasgow in 1938. 

The Jamaican, Canton and Dominican samples compare 
very favorably with commercial samples of West African 
ginger, with regard to cleanliness, color and boldness, 
but there is insufficient difference between the varieties 
to decide whether the cultivation of any particular variety 
should be recommended in preference to the others, and 
any decision of this nature should be based upon a con- 
sideration of the yield per acre of each type. 

It is unfortunate that the local variety had not been 
grown and harvested under the same conditions as the 
introduced varieties, as the superiority of the latter may 
be due more to the methods followed at the Njala ev- 
perimental station than to differences in the varieties 
themselves 

It must be borne in mind that commercial transactions 
in ginger are conducted primarily upon the basis of 
appearance, and in consequence great jattention should 
be directed towards the preparation of the produce before 
shipment, if it is to compete successfully with varieties 
for which a market is already established. 
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Spice millings 


Ginger root available from Ethiopia 

U.S. importers and buyers interested in a possible source 
of ginger root are invited to correspond with the Imperial 
Ethiopian Ministry of Commerce and Industry, Addis 
Ababa, Ethiopia. 

The Ministry is encouraging the cultivation of ginger in 
the Sidamo and Arussi areas. About 20 metric tons of 
unground ginger root have been exported during the 
past few months. 


UES AUUAARAEANEAAAARATDERLATOOOESAEUAT TERA TEE 


New market for mace—a la Sing Sing 


If you find the demand for mace rises unexpectedly. 
credit the trend to George H. Brooks, the Sing Sing 
prison trusty who escaped from the warden’s house out- 
side the walls. 

The convict explained to newspapers that he would 
never have tried to escape if it hadn't been for a prison 
concoction of mace and coffee. 

“I took about three teaspoonfuls of mace,” he said. 
“That and coffee made me tight.” . 


Durkee names Daniels to head sales promotion 


Appointment of Frank H. Daniels as sales promotion 
manager of the Durkee Famous Food Division of the 
Glidden Co. was announced by N. B. Betzold, general 
sales manager of the division. 

Mr. Daniels joined Durkee’s Elmhurst Division in 1946, 
after four years service with the Air Force as a captain 
during World War II. 

Prior to his present appointment he had been assistant 
sales manager, regional merchandising manager, super- 
visor of sales personal and executive assistant at Elmhurst. 


W. T. Rawleigh, one-time spice peddler, dies 


William T. Rawleigh, who made millions by sending 
his wagons loaded with extracts and spices over the rural 
routes of the nation died recently at the age of 80. 

He was active until recent months in the management 
of his internationally known concern, the W. T. Rawleigh 
Co. 

Before the automobile brought the farm wife within 
easy reach of the crossroads general store, Rawleigh 
wagons came to her door with vanilla extracts, patent 
medicines and other packaged products. 


Targets for promotion 
(Continued from page 47) 
tain “messiness” all its own, 

Of the cities surveyed, only in Chicago is there a good 
deal of pot brewing even by tea bag users, regardless of 
frequency of tea drinking. In Boston, Philadelphia and 
Atlanta, pot brewing is popular primarily among daily tea 
drinkers, the others having largely gone all the way from 
loose tea to tea bags, and from pot to cup brewing. 

There can be little doubt, as far as hot tea is concerned, 
that the trend to tea bags ought to be fully recognized 
and that the promotional emphasis should be put on an 
attempt to convince the housewife of the advantages of pot 
brewing and tea bags. both in terms of better and easier 
handling, the report suggests. 
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By MARK M. HALL 


@ @ The big question before the trade 
here is the price freeze. Some have 
maintained right along they could not 
see how the government could set a 
price on an imported product and 
make it hold, especially when supply 
and demand are about in balance. The 
ability to control prices in our own 
country may have much to do in 
answering the question, 

According to John J. Beardsley, of 
the Otis, McAllister Coffee Corp., re- 
ports from all sections of the country 
indicate continued heavy roasting dat- 
ing back to early December. Also, 
during this period coffee purchases for 
the armed forces were frequent and in 
substantial volume. This created a 
steady demand on producing coun- 
tries, and has particularly forced the 
Colombian market to high levels, due 
in part to insistence on government or 
army purchases of Colombian coffees 
when they are in short supply. 

@ @ Standard Brands is constructing 
a two-story reinforced concrete addi- 
tion to the Chase and Sanborn Coffee 
plant in this city. The new addition 
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and provide additional facilities for the 
production of several Standard Brand 
products. One feature of the new ad- 
dition will be increased trucking and 
freight - facilities which will relieve 
traffic congestion and help speed pro- 
duction. 


® ® According to the Board of Har- 
bor Commissioners of the Port of San 
Francisco, the January, 1951, imports 
of coffee were 10,151 tons. In January, 
1950, they were 16,234 tons. 

@ @ Dick Wear, of the S. F. Pellas 
Co., is back at his desk after a severe 
accident in which he broke his knee 
cap. It happened last December. 
Dick, if you don’t already know, was 
a Navy pilot in the last war. He was 
in the habit of taking off from the deck 
when duty called. At the time of his 
accident he was driving up the Cali- 
fornia Street hill, the block supposed 
to be for cable cars only. At the angle 
of the street, the view ahead was all 
blue sky. Perhaps; Dick thought he 
would take off—old habits no doubt. 
The results were not too satisfactory. 
= 8s Last month the Kerr Steamship 
Co. gave a cocktail party to the gen- 


spice men, on the S.S. Silverbriar, of 
the Silver Line, Ltd., London. A large 
gathering centered on Pier 23 at the 
cocktail hour, between five and seven. 
It was a very enjoyable affair. A. C. 
Christiansen, assistant traffic manager, 
and Capain Jock Leask, acted as hosts. 
The Silverbriar is in the Silver and 
Java Pacific Line service, which runs 
to Africa, Ceylon, States Settlements, 
India, Indonesia and the Philippines. 

@ 8 Clarence G. Eppinger, of W. R. 
Grace & Co., is counting the days un- 
til the National Coffee Association 
1951 convention at the Coronado, be- 
cause he is looking forward to visiting 
his daughter, who attends San Diego 
State College. Her restraining influ- 
ence will probably not prevent him 
from holding up his end at the conven- 
tion. 

@ @ The San Francisco Coffee Club 
held its last meeting at the Lake 
Merced Country Club under the 
leadership of Norman Johnson of E. 
A. Johnson & Co. Golf and dinner 
took its usual course, but Bob Mann- 
ing, under powers vested in him as 
chairman of the entertainment commit- 
tee, engaged the talents of a most at- 
tractive singer. She had no trouble 
inducing some of the older boys to 
join her in singing, and they seemed 
to shed a few years in the act. 

es S. F. Pellas, president of the S. F. 
Pellas Co. returned last month from 
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8 ® Before you get any deeper into the 
jottings in this corner, pull your calendar 
pad over and jot down these dates: 
June 12th, annual New York City coffee 
trade golf tournament and softball game, 
Hackensack Golf Club, Oradell, N. J. 
June 22nd-24th, weekend party of the 
New York City Green Coffee Association, 
Montauk Manor, Montauk Point, L. I. 
Elmer B. Florance, secretary of the 
association, says that committees are in 
charge of both affairs and he notes that 
at Montauk Manor you can look forward 
to golf, tennis, deep-sea fishing and beach 
fun 
Detailed announcements will be made 


as the season progresses 


@ @ It was probably with a deep sigh 
of relief that the Jos. Martinson & Co. 
organization opened the company’s new 
plant at 190 Franklin Street early this 
month 

For a long time, the Martinson oper- 
ation had been bulging the walls of the 
old quarters, at Water Street 

Now, in the eight-story building former- 
ly occupied by B. Fischer & Co., Inc., 
Martinson’s has built a modern plant. with 
new, efficient equipment set up for the 
kind of processing the firm uses—roasting 
of the individual types of coffee first, 
followed by blending 

Moreover, the capacity of the new plant 
is such that for the first time in years 
will the strength of the brand become 
really apparent \ stepped-up program 
of Martinson’s selling and promotion is 


85-87 


also to be expected 
To mark the opening of the new plant, 
Martinson’s played host to members of the 
press, radio commentators, food editors 
as well as coffee folk and customers. 
Martinson’s Tea is produced at the 
Franklin Street plant, in addition to coffee 


se]. K. (Jack) 


address in New 


Evans will have a 


busine Jersey early in 
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the fall. The entire general office organi- 
zation of the Maxwell House Division of 
General Foods, now at 250 Park Avenue, 
will be moved then to Hoboken, it was 
announced by Mr. Evans, general manager 
of the division. 

Included in the move will be the 
management and their staffs for Maxwell 
House Division’s central departments of 
advertising, sales accounting and manu- 
facturing. 

The new offices will be housed in a 
two-story addition to the present Maxwell 
House plant in Hoboken. 


@ @ President Arthur A. Anisansel of 
the New York City Green Coffee Associ- 
ation last month asked his board to ap- 
prove appointment of a special advisory 
committee to assist him in connection 
with problems arising from government 
controls on coffee. The board voted 
approval and the following committee was 
named: C. H. Bolte, C. F. Byers, John 
Heron, C. L. Hudnall, Fred Kohn, A. L. 
peter Bry P. L. Stetzer. 

This special advisory committee which 
represents all segments of the active coffee 
trade here, will assist the president of the 
association in formulating data in con- 
nection with government control orders ; 
will present any hardship conditions which 
exist, or may exist in the future, to the 
proper representatives of the coffee in- 
-lustry ; and will aid the president in the 
clearance of any matters which should be 
presented to the board or to the member- 
ship 
@ @ Add to your new addresses here 
that of the California Packing Corp. As 
of the first of this month, the company 
moved its coffee department to new offices 
at 60 Hudson Street 
@ 8 Front Streeters have been congratu- 
lating Fred Kohn, president of the Old 
Dutch Coffee Co., on his 25th wedding 
anniversary. To mark the event, Mr. 
Kohn and his wife flew to California, and 


from there they sailed on a holiday trip 
to Hawaii. 

@ @ At the end of this month, George P. 
Bott & Co. coffee brokers and agents 
formerly located at 79 Wall Street, will 
move into new quarters at 105 Front. 
Best of luck in your new offices, George! 
@ 8 Mills D. Mooney, son of H. Mills 
Mooney, who had joined his father in 
the wholesale coffee roasting and packing 
firm of H. Mills Mooney & Son, Ince., is 
in service again. Inducted into the Army 
earlier this year, he has been taking his 
basic training at Camp Stewart, Georgia. 

Young Mooney entered the U.S. Mari- 
time Service at the age of 17, back in 1943. 
While based at North Africa, he took 
part in invasions in the Mediterranean— 
Sicily, Corsica, Elba Island and Marseilles. 
He was also based at ports in China, 
India and the Philippines. 

After three and a half years of service, 
young Mooney entered Nicholas Junior 
College, in Massachusetts, where he 
earned letters on the baseball and hockey 
teams. Then he joined his father in the 
coffee roasting business and the firm name 
was changed accordingly. 

He made many friends on Front Street, 
where he became known for his energy, 
determination and ability. He = carries 
with him into the service their best wishes 
for good luck. 

@ @ The Banow Tea Bag Co., Inc., of 
which Harold Banow is president, has 
moved to new _ offices. Formerly 
located at 505 Court Street in Brooklyn, 
the firm is now at 778 Glenmore 
Avenue. 

@eAs the green coffee bowling 
tournament moves into the final half of 
the season, the standings, in games 
won, lost and points, included: Miller 
Transportation—35, 22, 48; Hard & 
Rand—32, 25, 45; Savarin—34, 23, 45; 
Holland House—32, 25, 43; Arbuckle’s 
Jay St. Terminal—32, 25, 43; A & P— 
30, 27, 40; Argentine State Line—30, 27, 
40; C. F. Slover—30, 27, 40; Aronco— 
31, 26, 39; F. W. Ehrhard—27, 30, 38; 
Leon Israel Bros.—29, 28, 38; Rivoli 
Trucking—28, 29, 38; Old Dutch—2s8, 
29, 37; Brookhattan Trucking—28, 29, 
35; W. S. Force & Co.—24, 33, 31. 
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By W. McCKENNON 


@ 8 With the uncertainties of ceiling 
prices and coffee controls, most people 
in the trade are sticking close to their 
desks. It is hoped that a clear, satis- 
factory policy will make for the usual 
bustling traffic during the remainder 
of 1951 

® 8 James Hernandez, of J. Ignacio 
Hernandez and Co., Bogota, was in 
New Orleans visiting the trade in 
February 

@® 8 John E. Dinos, of the Mocha 
Coffee Co., Inc., Atlanta, Georgia, was 
a recent visitor in New Orleans. 

@ @ Sam Israel, Jr, of Leon Israel 
and Bros., Inc., was elected director of 
the Hibernia National Bank here re- 


ee]. S. Levy, of J. Aron and Co., 
Inc., has returned to his desk after an 
absence of about ten days. 

@ @ Alvin Zander, of Zander and Co., 
Inc., travelled the interior recently in 
the interests of his firm. 

8 8 George G. Westfeldt, Jr, who 
was in New York City on _ business, 
returned via Cincinnati, where he 
visited the trade 

@ es W. D. Roussel, of W. D. Roussel 
and Co., Inc., attended the recent 
meeting in Chicago of the National 
Coffee Association board of directors, 
and upon his return here spoke before 
i meeting of the New Orleans Green 
Coffee Association. Such meetings are 
usually held in the N, O. association's 
offices, but the attendance was so great 


Coffee Co., has returned from a trip 
through North and South Carolina, 
where he called on jobbers. 

8 @ In his end-of-the-year statement 
to members of the New Orleans Board 
of Trade, Acting President W. C. Eng- 
lisbee, of Ruffner, McDowell & Burch, 
Inc., reported the most successful year 
from a financial standpoint that the 
Board of Trade has enjoyed in the last 
quarter of acentury. Although audited 
figures will not be available until later 
this month, it appears that the net 
profit will be an increase of about 25 
per cent over the earnings of 1949 and 
about 50 per cent over the earnings of 
1948. 

It was with regret that the acting 
president told the members that the 
Board cannot at this time go ahead 
with the new building program due to 
the extreme uncertainty of completing 
the structure. It has been decided to 
make minor repairs, puting the present 
building in better condition. 
® 8 Louis Begnaud, of the Mello-Joy 


cently that the facilities of the New Orleans 
@@ Fred W. Delamain, of J, Aron Board of Trade were used to house 
and Co., Inc., was away from. the the turnout. 

office for a short period recently @eMr. Holstein, of the Holstein 
® ®8 Charles FE. Schmidt, well-known Coffee Co., Monroe, Louisiana, visited 
New Orleans trade on a recent 


Coffee Company, Lafayette, Louisiana, 
was a guest of H. A. Lafaye, of La- 
faye and Arnaud recently, when he at- 
tended the Sugar Bowl game. 

@ @ Fdwin R. Sundberg, of the tea de- 
partment of H. L. C. Bendiks, Inc., 
was a recent visitor at the New Orleans 
office and spent a few days calling on 
the trade. 


in the trade here, where he has been the 
active in coffee transactions for some trip here 

vears, has opened offices at 304 Board ee iT. W. Marks, of Zander and Co., 
of Trade Annex. He is conducting a Inc., is traveling in Texas, conducting 
general brokerage business and is re- business for his firm 

88 Milton J. Ruth, of Leon Israel 
and Bros., Inc., is back at the New Or- 
leans office after a trip to the interior 
markets 

2 #8 Lous J sright, of Bright and 
tory Co.’s New Orleans offices, recently 
@eR. MM. Nash, of Nash and spent a week in New York City on 
O’Brien, is in New York conducting 
business at the firm’s offices there 





8 8 Milton Livingston, of Livingston 
Co., Inc., Paducah, Kentucky, with 
Mrs. Livingston have returned home 
after a visit to New Orleans. 
e@ec. J. Lafaye, of W. D. Roussel 
Co., Inc., is traveling in the southwest 
on business. 

business @eR. J. Clements, of Cain’s Coffee 
# ® Earl P. Bartlett, of the American Co., Oklahoma City, and a party of 


ceiving the congratulations of his long- 
time friends and associates 

® ® Clifford Lafaye is back at his 
desk at W. D. Roussel and Co., Inc., 
after a trip through the southern terri 
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friends came by chartered plane to at- 
tend the Sugar Bowl game and con- 
tact associates in the trade here. 
@eR. J. Bates Smith, of the Inter- 
state Coffee Co., Augusta, Georgia, 
with Mrs. Smith attended the Sugar 
Bowl game. Mr. Smith conducted busi- 
ness at the offices of W. D. Roussell 
& Co., Inc., while here. 
ws E. M. Gant, of the Colonial Coffee 
o., Nashville, with Mrs. Gant, was a 
visitor in New Orleans, where he con- 
ducted business and attended the Sugar 
Bowl game. 
@ @ Mark S. Walters, of J. A. Folger 
and Company New Orleans office. with 
his family motored to Kansas City re- 
cently. 


Chicago 
By JOE ESLER 


®@ 8 Robert Swanson of 
Brothers has been elected president of 
the Chicago Coffee Association. Hal 
Hixson of Hixson & Co. named vice 
president; and Alex Mac Naughton re- 
named secretary, treasurer. 

@ ® Frank Smith, 
roaster, has joined the 
Coffee Co 
88 The 3: 


Swanson 


well known coffee 
Richheimer 


2nd annual convention of the 
National Restaurant Association will be 
held May 7th - 11th. Twenty-five 
thousand are expected for the con- 
vention and exposition. 

@ B A list of the Chicago Coffee Club 
membership is now available and copies 
may be had by applying to the secre- 
tary 

sel. G. Cannella formerly products 
sales manager for Continental Can Co 
New York, has been named district 
manager for the Philadelphia 
offices. Miles Ryan, formerly Phila- 
delphia district sales manager, is now 
stationed in Washington 


sales 


Denver 

By F. TUPPER SMITH 
® The Colorado Coffee 

held it’s annual meeting for election of 

officers last month at the Denver Press 

Club. The meeting was preceded by 

a dinner. 

W. R. Doran, of the Doran Coffee 
Roasting Co., was elected president: 
W. J. Spray, of the Spray Coffee & 
Spice Co., vice president; and F. Tup- 
per Smith, of the Smith Bros. Broker- 


Association 
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age Co., Secretary-treasurer. This 
seems a continuous office for Mr. 
Smith, as he has been secretary-treas- 
urer since the association was organ- 
ized in 1920. 

After the business meeting, Floyd R. 
Pool, Jr., showed the pictures he took 
on his trip through Brazil and Colom- 
bia in the latter part of 1950, The 
pictures were most interesting and en- 
joyable. 

@ewW. W. Snyder of Leon Israel & 
Bros., Inc., Chicago, paid a short visit 
to Denver recently. 


@ es Mr. and Mrs. Floyd R. Pool, of 
the Spray Coffee & Spice Co., took a 
two-weeks’ trip through Arizona. They 
went by car and visited many points 
of interest in Arizona, but spent most 
of the time in Phoenix. 


@ @ Isidore Reisfeld, of J. Aron & 
Co., Inc., New Orleans, spent a few 
days in Denver in the interests of his 
firm. 


eeW. R. Doran, of the Doran Cof- 
fee Roasting Co., underwent a minor 
operation at Mercy Hospital. He is 
getting along nicely and expects to be 
back at his office in a short time. 


8 8 John A. Lala, of Delta Lines, New 
Orleans, was a Denver visitor recently. 


eeW. J. H. Doran, of the Doran 
Coffee Roasting Co., who has been away 
from his office for several months on ac- 
count of illness, is back on the job and 


looking fine. 


@ @ Mr. and Mrs. W. J. Spray drove to 
El Paso, Texas, recently. Enroute Mr. 
Spray called on the trade for the Spray 
Coffee & Spice Co. 


Minneapolis 
By HARRY P. RILEY 


ss Henry M. Atwood, 
the Atwood Coffee Co., Minneapolis, 
was reelected president of the North- 
west Coffee Roasters Association. 
Aiso reelected, as vice president, was 
Harold Goth, St. Paul manager of the 


president of 
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coffee department of the Twin City 
Wholesale Grocery Co, 

Elected second vice president was 
David Platter, manager of the coffee 
department of the Red Owl Stores. 

Named secretary and treasurer was 
Willis Krumpleman, who is vice presi- 
dent of the New York Tea Company, 

Paul, Minnesota. 


Southern California 
By ANDREW S. MOSELEY 


@ @ The trade was sorry to hear of 
the death of Grover Cleveland O'Brien, 
head roaster for Haas Baruch & Co. 
since 1928. 

@ 8 The Duff family was well repre- 
sented in Los Angeles during January, 
when Jack Duff and his son, Tom, 
joined Jim in calling on the trade. 

@ 8 Earl Reagan, of the Major Prod 
ucts Co., Los Angeles, is very proud, 
and rightfully so, of the news that his 
son, James Reagan, won high honors 
in a college debating contest recently. 
@ @ The Los Angeles coffee trade was 
well represented at the annual Christ- 
mas party of the Pope & Talbot 
Steamship Lines, held in the Coral 
Room of the Roger Young Auditori- 
um. 

® ® Recent improvements have been 
noticed in the design of the Maxwell 
House Coffee tin, with particular em- 
phasis being given to the now famous 
“Good to the Last Drop” slogan. In 
redesigning “Maxwell House Coffee” 
for better reading, the trademark was 
enlarged to extend to the top of the 
tin. 

® ® Folger Coffee’s latest promotion 
in Southern California is well along, 
part of a program which will continue 
for several months. Five-day-a-week 
radio broadcasts on 15 top-rating sta- 
tions, totaling 75 a week, will be pub- 
licized in 14 different cities. Frank 
Hemingway will continue his twice--a 
day newscasts over all the Southern 
California Don Lee Stations. 

@e The Huggins-Young Coffee Co. 
moved into their new building the first 
of the year, at 4618 Pacific Blvd., Los 
Angeles. The new plant, a one-story 
building with an area of 60,000 square 
feet, is now in operation. 

eew. W. “Tiny” Naylor and Mrs. 
Naylor were hosts at a buffet luncheon 
held at their ranch home in beautiful 
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San Fernando Valley last month. @ @ Trevor Arkell, of Nabob Foods, 
“Tiny.” well known in Los Angeles Ltd., Vancouver, spent, a few days in 
and Northern California as a success- San Francisco last month visiting the 
ful restaurant owner, now operates trade—not overlooking his old - friend, 
Biff's Restaurants and Tiny Naylor's Harry D. Maxwell, at whose office he 
Drive-Ins in the Southern California spent much time. 
area. Associated with Mr. Naylor in #8 Will Ehrman, president of the 
his restaurant business enterprises are General Grocery Co., Portland, Ore- 
Ted Ehler and Matt Shipman, also gon, visited a few days here before 
well known to the coffee trade returning to his home state. He had 
The slight mist that prevailed did bcen on a vacation and spent the holi- 
not dampen the attendance nor the days in the Hawaiian Islands. 
spirit of the some 400 people gathered es J. L. Trumbull, of the J. L. 
at the Naylor ranch, which covers Ten tell Co., Vancouver, dropped off 
some 30 acres. Some ol the earlier- for a day or two in San Francisco last 
arriving guests were entertained no month. He was enroute to Palm 
end by one or two of the five fine sons Springs, where he began a month's 
of the Naylors, who showed much winter vacation to escape the rigors of 
ability in shooting out light globes she Movthenmet chaste. 
with their air guns. @ @ Among the San Franciscans who 
ese THOUGHTS OF THE attended the board of directors meet- 
MONTH: WITH GREEN CEIL- ing of the National Coffee Association 
INGS APPARENTLY BEING SET to consider the wage-price freeze and 
AT 551%4¢ SANTOS AND 601%4¢ CO- the ceilings on two grades of green 
LOMBIANS, THE ROASTERS coffee were: NCA President, if A. 
ARE PROBABLY THINKING, DeArmond, J. A. Folger & Co.; Ed- 
HOW NARROW CAN MARGINS ward Bransten, Jr. M: Jj. B. -Co.; 
BE? Harold Gavigan, B. C. Ireland, Inc.; 
. E. A. Johnson, E. A, Johnson & Co.; 
San Francisco and William V. Lynch, of W. R. Grace 
(Continued from page 65) & Co. 
his annual trip to visit his interests in @ @ For the third year, J. A. Folger 
Central America. He is the owner of & Co, is conducting its doorbell ring- 
one of the largest sugar mills in Latin ing campaign. This is evidence of its 
America, the Ingenio San Antonia, of previous success. A crew of men are 
Guatemala. The firm has a represen- covering northern California When 
tative in that country who handles the lady of the house comes to the 
their coffee business, In all he spent door their first question is, does she 
about two months in the trip. have Folgers? If in the affirmative, 
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then she is asked the question of the 
day. It can be on any subject of cur- 
rent interest. If this one is answered 
correctly, then she is awarded on the 
spot any one of many Westinghouse 
appliances, such as washing machines, 
refrigerators, toasters, vacuum clean- 
ers, etc, Announcements of the cam- 
paign are made in the newspapers and 
over the radio and it appears that 
many women are making sure they 
have a can of Folgers on hand, in case 
the question man calls. 

8 @ T. Carroll Wilson, of Hills Bros. 
Coffee, Inc., is chairman of the NCA 
packaging committee, which will have 
the problem of meeting the steel con- 
servation order as it affects the pro- 
duction of cans for vacuum-packed 
coffee. 

88 Fd Spillane, of the G. S. Haly 
Co., last month attended the meeting 
of the U.S. Board of Tea Experts, in 
New York City. 

8 8 Joseph Bransten president of 
M.J.B., spent several weeks visiting 
Mexico, Salvador and other Central 
American countries. Of particular in- 
terest to him were the Mayan ruins, 
remains of an old civilization which 
flourished in Yucatan before the Az- 
tecs. He was accompanied on the trip 
by his wife. 


Vancouver 
By R. J. FRITH 


se W. G. Jeffery hosted an interest- 
rg and agreeable tea party recently 
at which some 87 Vancouver tea men 
were present. Mr. Jeffery is British 
Columbia manager of the Tea Bureau, 
Canadian version. “Sandy” Akerman, 
Canadian Tea Bureau director, came 
out from Toronto to deliver the key- 
note address, which ,was based on a 
national survey. R. C. Baker, of Tor- 
onto, public relations counsel, partici- 
pated in the arrangements 

They showed the tea film “The 
Trials of Tessie,” in the auditorium. 
Later, the party adjourned for tea and 
cakes at Hotel Georgia Mr. Jeffery 
was proud to announce that Canadian 
consumption of tea, for 1970. was a 
little in excess of 54,500,000 pounds, 
compared with about 43,000,000 in 
1949, He got a cheer for that, and it 
made him blush as he felt he was a 
little over-complimented, being  oc- 
cupied mainly with the tea business in 
British Columbia, not all of Canada. 
Every tea wholesaler and tea packer in 
Vancouver was represented at this 
gathering. 
8 @ Joe Diamond, a Vancouver spice 
wholesaler, operating an old estab- 
lished firm on Powell Street. went off 
to the races, for a holiday. Mr. Dia- 
mond visited California. He said he 
surcly would take in the race season 
at Santa Anita. Mr. Diamond some- 
times races his own ponies. His 
friends say he well earned this mid- 
winter vacation, 
@® @ John Roddy, of San Francisco, 


was up to see Vancou er friends. He 
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is with E. A. Johnson & Co., in the 
city by the Golden Gate. He talked 
about business conditions. expressed a 
lot of confidence in the outlook for 
coffee, and promised to come back for 
a renewal of friendly discourse as soon 
as he could. 

@ 8 Mr. and Mrs. Rodolfo Wagner 
Santos, Brazil, arrived in Vancouver at 
the beginning of our “hard winter” i 
which the thermometer registered 
low of about 16 above. They com- 
pleted their visit before returning 
south again. Mr. Wagner is associ- 
ated with the coffee firm of Barros, 
Mello & Cia., of S»ntos. He = said 
there was a lot of coffee going through 
for shipment, but demand was _ sus- 
tained. 

sep. George 
Standard Brand’s_ vice 
charge of grocery store sales, spent 
several days at the company’s Van- 
couver branch. He was here in time 
to attend the branch’s annual British 
Columbia sales meeting. 

@ @ Ernie King, of the W. H. Malkin 
Co., Ltd., Vancouver, had still another 
job added to the list of those he had 
last year. Besides continuing to act as 
tea, coffee and spice buyer for his firm, 
Mr. King has been promoted to the 
position of manager of production, It 
is a well-earned promotion. Joe Mal- 
kin, whom he succeeds in the produc- 
tion department, goes up a notch or 
two, also. Mr. Malkin has been pro 
moted to the management of Pacific 
Coast Packers, a subsidiary of the 
company 

@ ®8 Vancouver coffee salesmen have been 
outspoken in their advice to their retail 
customers that coffee prices are more like- 
ly to advance than to stay put. They do 
not display any over-eagerness to book 
term orders but are accepting orders for 
immediate or near delivery. Much of 
Vancouver’s information on current de- 
velopments in coffee quotations comes 
from San Francisco, where green coffee 
brokers and roasters are exceptionally 
well posted. 

8 @ The Vancouver sales offices of Chase 
& Sanborn received early in January their 
first shipment of Chase & Sanborn coffee 
packed in 12-ounce glass jars. The ship- 
ment went into immediate distribution. It 
originated in the company’s Montreal 
plant 

® 8 Local spice dealers and jobbers re- 
port considerable interest in spice mar- 
kets, quotations and in deliveries, the lat- 
ter factor being held most important. All 
spices of East Indian and Dutch Fast 
Indies origin are being freely booked by 
local buyers for wholesale account, when 
prices seem average or better. Some 
opinion has been expressed that with the 
resumption of Japanese deep sea shipping 
to Vancouver it may be possible to se- 
cure direct shipments from points of 
origin. 

@ 8 Vancouver tea tasters and tea com- 
pany execs who could not get away to the 
annual meeting at the Seignory Club, in 
November, will have at least a part of the 
proceedings of that meeting brought to 
them. W. G. Jeffery, director of the 
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Caldwell, Montreal, 
president in 


Vancouver offices of the Tea Bureau, is 
staging a condensed version of the Seig- 
nory Club tea session in an auditorium of 
ample dimensions in Vancouver. Leonard 
Akerman, Bureau director, J. F. Graydon, 
R. C. Baker, Mr. Jeffery and others, will 
have what they all hope is the best show 
for tea yet presented in Vancouver. Every 
tea man, wholesale, retail and large tea 
buyers, have invitations. Tea advertising 
campaigns are being stepped up. Some 
French Canadian language programs will 
be on the air, for the tea bureau's sales 
promotional work. 


H. W. T. Sherwood 


eedH. W. T. Sherwood, manager of 
the tea department of Nabob Foods, 
Ltd., has been added to the directorate 
of the firm, according to an announce- 
ment made by F. M. Kelly, president 
of the company. Mr. Sherwood has 
world-wide experience in the tea busi- 
ness, and in all phases of it. He was 
apprenticed in London, England, and 
served for 25 years in Ceylon, with 
Dodwell & Co., and Harrisons & Cros- 
field, Ltd. He came to Vancouver to 
take over the management of Nabob’s 
tea department, and continues in that 
capacity, with the added responsibility 
of a directorship, 

8 ® In Vancouver, coffee men have heard 
of the carbonated coffee beverage called 
Sparkoffe, presently being produced in 
New York by Canada Dry, Inc., and some 
coffee men here have been experimenting 
with a coffee syrup of their own making, 
which is then carbonated and iced. It is 
said of this home-made beverage that it 
blends remarkably well with a good Dem- 
erara rum but no one is willing to go on 
record to that effect! Officials of the 
local branch of Canada Dry have heard of 
the coffee beverage but have had no in- 
structions as to its production in Canada 
as yet. 


Here, there 


Coffee House: Probably the most 
beautiful coffee house in the world is 
the Caffe Pedrocchi in Padua, begun in 
1816 and completed in 1842. recalls 
The Folger Way. This world-famous 
coffee house was built by Antonio 
Pedrocchi, originally a coffee vendor. 

The story goes that Pedrocchi, in 
the hope of attracting the gay young 
people of his time, spent every cent he 
could scrape together for the purchase 
of a fine old house that he hoped to 
convert into an attractive caffe, 


Supplementary Reg. 2 
(Continued from page 22) 


Ceiling prices for all sellers for com- 
modities or services sold in base peri- 
od. Your ceiling price for sale of a 
commodity or service is the highest 
price at which you delivered it during 
the base period to a purchaser of the 
same class. If you did not deliver the 
commodity or service during the base 
period, your ceiling price is the highest 
price at which you offered it for base 
period delivery to a purchaser of the 
same class. The offer must have been 
made in writing, but in the case of a 
retailer may have been made by dis- 
play. If you are a manufacturer or a 
wholesaler, you cannot, unless permit- 
ted by paragraph (b) (1) of this section, 
use a price as your ceiling price to a 
class of purchaser unless you made at 
least 10 per cent of your total deliveries 
during the base period to that class of 
purchaser at that price. 

(b) General increases by manufactu- 
rers and wholesalers: If, you are a 
manufacturer or wholesaler of a com- 
modity, you may apply the following 
provisions in determining your ceiling 
prices: 

(1) General increases to all of a 
class of purchasers: If, during the base 
period, you announced in writing and 
put into effect a price increase for a 
class of purchaser by making all de- 
liveries to that class for the remainder 
of the base period at the higher price 
(except deliveries pursuant to firm 
commitments made before the price in- 
crease), the increased price becomes 
your ceiling price for that class of pur- 
chaser, even though less than 10 per 
cent of your base period deliveries to 
that class were made at the higher 
price, 

(2) General increases to several 
classes of purchasers: If, dur the 
base period, you announced in writing 
a general increase for sales to more 
than one class of purchasers and if 
you made deliveries which under the 
preceding paragraphs of this section, 
established the increased price or prices 
as the ceilings to all purchasers of one 
or more classes and if those classes ac- 
counted during the year 1950 for at 
least 30 per cent of your dollar sales 
of the commodity, then the announced 
increased prices are your ceiling prices 
for all classes of purchasers for whom 
increases were anpounced. 

(3) General increases on several 
items: If, during the base period you 
announced in writing a price increase 
on a list of commodities, and if you 
made deliveries which, under the pre- 
ceding paragraphs of this section, 
established the increased price or prices 
as the ceilings to all classes of pur- 
chasers of one or more of the com- 
modities covered by the price list, and 
if those commodities accounted during 
the year 1950 for at least 30 per cent 
of your dollar sales of the commodities 
covered by the price list, then the price 
list prices are your ceiling prices for 
all the items on the list 
® 
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CLASSIFIED ADVERTISEMENTS 
Rates: ae B Column = '” $3.50; 0 


$6.00 
11.00; 3” $15.00; 4” $18. 


Situations Wanted: Se per word. $1 , ee 





MODERN REBUILT MACHINERY 


For Immediate Delivery 
At GREAT Savings 


Pneumatic high-speed Carton Closer, 
Bottom and Top Sealer. 

Pony ML and MX Labelers. 

Triangle G2C, G2S, A2C, N2CA and 
AbCA Electri-Pak Fillers. 


World and Ermold Rotary and Straight- 
away Automatic Labelers. 


Burt Automatic Wraparound Labeler. 

S. & S. Gl and G4 Auger Fillers. 

Whiz Packer Volumetric Filler. 

Filler 1, 2, 4 and 8 Head Stainless Steel 
Piston Fillers. 

Amsco & Doughboy #46 Rotary Sealers. 

Package Machy. FA, DF; Scandia SSUI 
and SFC Auto. Wrappers. 

Triangle SHA Filler and Carton Sealer. 


Day & Robinson Dry Powder Mixers and 
Sifters, from 100 to 3500 Ibs. caps. 


Burns half-bag #7 Roaster and Cooler. 

Jabez Burns No. 25 Granulator, 4000 Ibs. 
per hourly capacity. 

Jabez Burns coal or oil-fired Roaster. 

Jabez Burns No. 35 Coffee Roaster. 

Huhn Steam and Gas Fired Dryers. 


This Is Only A Partial List 
OVER 5000 MACHINES IN STOCK 
ACT NOW FOR CHOICEST BUYS 


Tell Us Your Requirements 





STANDARD EQUIPMENT CO. 
18-322 LAFAYETTE ST NY NY 











EQUIPMENT FOR SALE 


FOR SALE: 29 
wage Tanks 
including 


Unused 200 gal. Aluminum 
Original cost $295 Our 
erating 1—-Standard 
Adjusting Gluer Sealer and 
Unit; s—Pneumatic Scale 
Tea Bag Machines; 6—Day S/S 
"x 84”, 6—Read Jacketed 

yn type Powder Mixers; 1—Day 
Lightning "P acker 3—Pony Labelrite Ma 
hines, Model M, ML, and MX All at bar- 
Sena your inquiries to CON 

PRODUCTS oo INC., 16-19 

vw, New York @, N. Y BArelay 7 


price $85 
Knap Seif 
Compression 





1 Burns Jubilee 4-bag Roaster with spray 
gauge and feed hopper 
1 Square Cooling Pan with flexarm and gate 
1 £13 Suction Fan 
1 Roaster Fan with tight and loose 
ROBERT ORK & CO. 
164 Second Av. N., Nashville 3, 


pulleys 
Tenn 
4-BAG JUBILEE COFFEE ROASTER, 
COMPLETE, GOOD CONDITION. 
Address Box No. 383 care of 
Coffee and Tea Industries 





SITUATION WANTED 
MALE, 28, MARRIED, 5 


wishes position as assistant to owner of 
offee business in East, Mid West or West 
Address Box 502 care of Coffee and Tea In- 
dustries 


years experience 
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EQUIPMENT WANTED 


WANTED: Packaging unit, Spice Mixer, 
Weigher Roaster, Brightwood Box Machine. 
Address Box AA, care of Coffee and Tea 
Industries 


w ANTED—R( IYAL 
SIZE 


EQUIPMENT WANTED _ 


COFFEE 
MONITOR 1, 2 
TEA 


COFFEE AND 


ROASTERS 
3; 


480 
ADDRESS BOX 119, 


INDUS- 
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COFFEE AND TEA 


INDUSTRIES 





It is DIFFICULT to find SPECIFIC kinds of fine Brazil coffee. RELY on 
Otis CUSTOM-BUILT VINTAGE qualities to provide the exact RARE 


character needed for FINEST blends. CUSTOM-BUILT to your order. 


ALSO 
TEAM-MATES OF QUALITY 


OTIS ARMENIAS — OTIS GIRARDOTS 
DON CARLOS MEDELLINS — CARMENCITA MANIZALES 
ROLLO BUCKS 
OTIS COATEPECS—CENTRAL AMERICANS—VENEZUELANS 


OTIS McALLISTER 


COMPANIES 


310 Sansome St. 837 Traction Ave. 510 N. Dearborn St. 78 Front St. 321! International Trade Mart 
SAN FRANCISCO LOS ANGELES CHICAGO NEW YORK NEW ORLEANS 
4 13 10 5 12 


ESTABLISHED 1892 


MEMBER OF 


% 








i.e: 





Your Requirements . . . Inspire Our Efforts: 


SPOTS - AFLOATS - SHIPMENTS 


BRAZILS N COLOMBIANS 


CENTRALS AFRICANS 


Smporters of Green Coffee 


THE EAST ASIATIC COMPANY, INC. 


103 FRONT STREET NEW YORK 5, N. Y. 


TELEPHONE: WHITEHALL 3-6286 CABLE: CAFASIATIC TELETYPE: NY 1-1713X 





